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BA The PRESCO LEKTRO-STUN has unique built-in safety factors. 





THE NATIONAL 


TUN HOGS Instantly— Humanely— Economically 


ith The Performance Proved 


Tesco * LEKTROSTIIN z 


PAT. PENDING 


Only the PRESCO LEKTRO-STUN Gives You These Many Distinctive Features! 


Stuns hogs in '/2 to 11/2 seconds—depending on weight of 
the animal—at a cost of less than '/4 cent per hog for elec- “ 
tricity used. SEF 


Hogs remain stunned for 1/2 to 2 minutes—ample ‘time for 
shackling and bleeding. 


A Only plant modification that may be required is a simple 
20—30 foot conveyor system. 


s JA} Space required for PRESCO LEKTRO-STUN and operator is 


approximately 10 square feet. 


| A Operation is safe, sure. No special skills required. Simply 


rest electrodes on animal's head and pull trigger-switch. 


al Compact power supply unit (12x20’x28”) is portable— 
or can be wall-mounted near operator. Uses ordinary 110 


It is fully insulated. Electrodes cannot be charged until safety 
switches are on and trigger-switch is pulled. Automatic timer 


insures results and provides added safety feature. |~ Economical to own—economical to use. 


volt AC current. 


WRITE FOR FREE ILLUSTRATED BOOKLET “HUMANE SLAUGHTERING 
WITH THE PRESCO LEKTRO-STUN”, TIME IS SHORT. ACT NOW! 


Exclusive Manufacturers 


PRE & E RVALI Be oe . .iinien or PRESCO pPropuUCTS 


MANUFACTURING COMPANY Since 1877 
FLEMINGTON x NEW JERSEY CANADIAN DISTRIBUTOR. Montour, Ltd., Montreal 12 








t ie ECTRICAL 
STUNNING 


SYSTEM 


(RESTRAINING PEN PATENTED) 


THE GLOBE COMPANY 


4000 SOUTH PRINCETON AVENUE °* CHICAGO SQ, ILLINOIS 
Representatives for Europe and the Middle East: Seffelaar & Looyen, 90 Waldeck Pyrmontkade, The Hague, Netherlands 
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% Finest for flavor and color appeal 
, a t , | 
Diced Green 


SWEET PICKLES 


Tangy flavor and appetizing green color make them a 
popular ingredient for many meat products. They are 








exclusively prepared for meat-packing use, come in crisp 
quarter-inch cubes, slice evenly, look attractive. For 
economy and ease of handling, they come packed in 
No. 10 cans, ready for instant use. 





Pimiento-Stufteg Whole 


Di 4 
i Sweet Peppers — Bright red, flavorful, firm 
crisp; in No. 10 cans. Exclusive heavy pack gives you 


more peppers per case, no increase in shipping weight. 


Add sales appeal to 
tizing meat loaf in ce eae same! 
OQ annon CANNON. Writ : 


Foods ti, 


MAIN OFFICE: B 
— Bridgeville, Delaware. « 


: RIDGEVILLE, DELAWARE 
a m De ee > Marydel, Delaware. * Dunn, North Carian. 
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ROBOT ¢-250 


The continuous stuffer 
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3 mat 


U.S. PATENT 
32,889,574 


@ No air pockets in © Savings in time 
the finished product, and money by 
due to vacuum eliminating 
attachment vacuum mixer 


@ Much firmer @ Far less rejects 


products @ Has its own 
@ Control of filling labor-saving 


pressure by new loading device 
stuffing system : 

@ Simplicity and 
@ No greasing out ease of operation 


.d i 
© Utilizes your ard maintenance 


casings much better @ Better yields 


Write or phone: 


ROBERT REISER & CO., INC. 


Food Equipment Division 
253 Summer St., Boston 10, Mass. 
HUbbard 2-1225 


Distributors for Middle West and South 
PHIL HANTOVER, INC., 1717 McGee St., Kansas City 8, Mo., Victor 2-8414 


Distributors for West Coast 
$. BLONDHEIM CO., 425 Third St., Son Francisco, Calif., Sutter 1-1892 
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r) 8 : 
15 W. Huron St., Chicago 10, Il, 
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eater orofits with [PU in fe ‘c 0) 


_ first in the field of CO, hog immobilizati ion 


hether you are processing large or small kills—there’s extra 4. Maximum Prodyction — High kill rate obtainable. 
ofit for you in humane slaughtering! It is quiet, clean, and 5. Completely Automatic — Entire operation can be conveyor- 
ves you more saleable product. And hog immobilization ized, from holding pens to scalding vat — for any schedule. 
ing Pure Carbonic COs gives you these special benefits: 6. Profitable —CO2 immobilization is more than humane — 
it pays for itself in just a few years. 
lubor-Saving — No hand applicators are required for 

inning. Remember: PURECO helped pioneer CO2z hog immobiliza- 
Safe — Electrical hazards are eliminated no special tion in 1951. Let PURECO put this experience ond anow- 
ads or clothing required pe - how to work for you today. For more detailed information 
: on CO: hog immobilization in your plant, call your nearest 

Simplified Inspection — CO» does not discolor organs. PURECO representative, or write to the address below. 


Visit us at W.S.M.P.A. Convention — Booths 12 & 13 


Pure Carbonic Company 


A division of Air Reduction Company, Incorporated 
150 East 42nd Street, New York 17, N. Y. 





AT THE FRONTIERS OF PROGRESS YOU'LL FIND AN AIR REDUCTION PRODUCT 


DADS 


DELICATESSEN BRAND 


CORNED BEEF 


ASSURED CUSTOMER SATISFACTION 
... MORE PROFITS PER POUND 


U.S. GOVT. * DELICIOUS FLAVOR 

seabgeays ° HIGH COOKING YIELD 
* UNIFORM CLOSE TRIM 
° VACUUM SEALED 


NY Joc Chicago Corned Beef Corp. 1958 
Chicago Gorned Beef Corporation 


4531-49 McDOWELL AVENUE « CHICAGO 9, ILLINOIS 
PHONE Cliffside 4-7667-8 











cutting action...no 
hammermill action with 


M & M meat converters 


Shown here is an M & M meat converting installation in a 
rendering plant. Converter is arranged for feeding from 
the first floor by means of a conveyor. Material can 
also be fed from floor above by gravity through a 
chute. Ground material is delivered to cookers by con- 
veyor. Machine is designed so material cannot collect 
inside and throw equipment out of balance. Provides fine, 
uniform cutting of meat, shop fats and bones. Wide 
range of sizes and types. Write for further information. 


MITTS & MERRILL ms 


1001 SO. WATER ST. * SAGINAW, MICHIGAN 
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SNAP CHILLING SAVES *3600 A MONTH 


Attention Sausage Manufacturers 


MAKE — CHILL — PEEL — PACK — SHIP 
ALL ON THE SAME DAY 











ML 14—Requires space 16’ x 12’ in Sausage Room or Packing Cooler 
CAPACITY——Chills 3000 Sausage per hour. 


CHILLS ELIMINATES SHRINK 


Wieners 5 minutes (SAVE $1.00 CWT.) 


Ring Bologna 12 minutes 


Loaves 50 minutes REDUCE INVENTORY 80% 


All Sausage Minutes DOUBLE TONNAGE CAPACITY 


SNAP FREEZES OF ANY COOLER 


Meat Patties 10 minutes AVES 
Portion Control Meats . . Minutes S 


$ 
Also Offal & Boxed Boneless esi gah operation per day) 


$3600 per month (20 days) 


$30 per hour of operation 





GEBHARDT’S CONTROLLED REFRIGERATION SYSTEMS 


Manufactured by Advanced Engineering Corp. 
3625 WEST ELM STREET e MILWAUKEE 9, WISCONSIN 


TELEPHONE: FLAGSTONE 2-2800 
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Turn to the Most Dependable Source 
for every Meat Packaging Need! 


A complete line of cartons, containers and molded trays, designed to meet 
every meat packaging requirement, is now available to you through the 
expanded facilities of Packaging Corporation of America. These range from 
rugged containers for intraplant use to attractively styled and printed 
consumer units for effective counter display to help promote your products 
at the point of sale. 

The finest materials and experienced design assure light but durable 
packaging that protects your product, keeps it fresh and sanitary—easy 
to fill, easy to close, easy to handle. Specially developed protective coatings 
and laminations—available when needed— inhibit foreign growth—prevent 
water and moisture penetration. 

Discuss your needs with a Packaging Corporation representative. Let him 
recommend the standard or special designs that best meet your particular 
requirements. 

For information on the complete line of meat packaging...and our 
customer service ... contact the nearest Division Sales Office. 


Packaging Corporation of America 


- 














Meat Packing Boxes q 
Frankfurter & Sausage Packs — 

Bacon Boxes & Wraps 

Lard Boxes 
Molded Pulp Trays 
also : 
Packaging for Poultry, 4 
Eggs and Dairy Products 


Planned Packaging @ 
moves merchandise Pi 


Administrative Offices: Grand Rapids, Michigan; Quincy, Illinois; Rittman, Ohio 


Cartons +» Containers + Displays + Egg Packaging Products + Molded Pulp Products - Paperboar 
‘PROC 
THE NATIC 
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Only Dodge offers you 
compact cab-forward design 


plus easy engine access 


This new Dodge Cab-Forward measures only 8934 
inches from bumper to back of cab. Yet getting to 
the engine is as easy as opening a door. You can 
swing out either fender with a simple pull of a latch, 
then walk right up to the most accessible engine of 
any truck on the road. 


It’s easiest to handle, too. Compact cab-forward 
design makes it far more maneuverable in close 
quarters than a conventional long-hood truck of 
comparable wheelbase. And all this without the 
added cost and bother of a cab you must “‘tilt’’ to 
service the engine. 


New Dodge Cab-Forwards are available from 15,000 
Ibs. to 53,000 lbs. G.V.W. In addition, Dodge offers a 
wide range of conventional models: stakes, tractors, 
pick-ups, panels and forward-control chassis. Phone 
or visit your Dodge dealer for complete details. 















SERVI-SWING FENDERS will have 
you asking “why didn’t someone have 
this idea before?” Now, for the first 
time in a Cab-Forward truck, you can 
enjoy the benefits of short-hood com- 
pactness plus unmatched access to 
the engine and its components! 





DIESEL ENGINES BY CUMMINS 

. hew gas V-8’s by Dodge; choose 
the power plant best suited to your 
kind of hauling! All drive-line com- 
ponents are “Job-Rated” to insure 
performance that is efficient, thrifty 
and dependable. 











DODGE CAB-FORWARDS are pace- 
setters in driver comfort and safety. 
Standard cab features include electric 
wipers, driver-adjustable hand-brake 
lever and five-way ventilation. Cab is 
flexibly mounted at three points to 
reduce transfer of stress, twist and 
shock from the chassis. 


DEPEND ON 


G——= DODGE 





‘PRODUCT OF CHRYSLER CORPORATION 
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TO SAVE YOU 
MONEY IN 


TRUCKS 





POF FP ae a eR, 
; a. - . - = ® 


MAURIK 


mechanical 


CROWN 
hydraulic 


we : - ? 


retail milk 


esr 


packaged condensing unit 


a 3 


BLOWERS 


hi and low temp 


PLATES 


quick action and ho 





CODES, COMPETITION CALL FOR MORE 
EFFICIENT TRUCK REFRIGERATION 


TREND IS TO BETTER PROTECTION 


Codes for proper temperature main- 
tenance on trucks hauling frozen 
foods and other perishables are ob- 
viously to become a more and more 
important factor in marketing. 
Where no codes exist, competition 
for product quality already demands 
safe temperature maintenance from 
processor to retailer. Most refrig- 
erated truck operators are in agree- 
ment that this trend will continue. 


NEED FOR CAREFUL APPRAISAL 


There is little doubt that the required 
temperature control can be achieved. 
Of more concern is the need for eco- 
nomically practical refrigeration. It 
is no longer good business to install 
refrigeration that almost does the 
job. A careful appraisal of equip- 
ment now in use must be made. Equip- 
ment that. doesn’t measure up must 
be replaced with adequate refrigera- 
tion and this must be done on an 
economically sound basis. 








EQUIPMENT MUST FIT TRUCK, SERVICE 
In order to get adequate refrigeration 


at reasonable cost, equipment must | 


be designed to fit as nearly as possi- 
ble the specific requirements for each 
application. Both initial and operat- 
ing costs can be held to a minimum 
through proper choice of equipment. 
Only KOLD-HOLD offers a wide 
enough line of components to actu- 
ally engineer truck refrigeration sys- 
tems to the service needs. Standard 
KOLD-HOLD drives, high-sides and 
low-sides can be combined to pro- 
duce the right system for the truck 
and service. 


“MANY COMBINATIONS OF STANDARD - 
COMPONENTS POSSIBLE 


The systems shown here are just a 
few of many possible combinations 
of standard components to produce 
refrigeration systems tailored to the 
need. Choice of mechanical drive or 
hydraulic drive, condensing units in 


10 





| several sizes for over the road or 
“stand-by” use and low-sides. includ- 
ing a variety of blowers and “hold- 
over” plates makes it possible to en- 
gineer systems to the job while re- 
taining the cost advantages of stand- 
ard components. 


i 
ORIVE ASSEMBLY 





CONDENSING UNIT 


Kold-Hold Mark Condensing 
Unit With Super “50” Blower 


| Above is one of the many possible 
| combinations of standard KOLD- 
HOLD components. This system is 
powered by the truck engine. Power 
is transmitted through the flexible 
drive and a cushioning electric clutch 
from the truck engine crankshaft to 
the condensing unit. The low-side is 
a SUPER “50” BLOWER designed 
for 0° to 60° temperature mainte- 
nance in truck bodies up to 18’ long. 
This combination produces excep- 
tional cooling power for fast tem- 
perature recovery after door open- 
ings, mechanical simplicity and easy 
maintenance. 





' 
SUPER BLOWER 





CONDENSING UNIT 


Kold-Hold Crown Condensing 
Unit With Super “35” Blower 


In the CROWN systems, the mechani- 
cal drive is replaced with a hydraulic 
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| Other standard items in the KOLD 





| gin now to p 





drive. Power is taken off a truck 

gine crankshaft pulley. This drivesy 
constant volume hydraulic pump 
which powers a hydraulic motor ff 
the condensing unit. Refrigeration 
is delivered at a constant rate regan 
less of the truck engine speed. The 
SUPER “35” blower is designed for 
temperatures from 35° to 60° if 
bodies up to 14’. ? 





HOLD line include; the CREST com 
densing unit which is designed and 
built specifically for freezin ¢ 
over” plates in a_ park 


w 
LU 
mn 


Crest Condensing Unit 


SPLIT MARK and SPLIT CROW 
systems which feature over-the 
condenser location, LANCE . 
for retail milk delivery and DUA 
CROWN live axle trailer systems. 
The flexibility of application 0% 
KOLD-HOLD equipment is payiil 
off for thousands of satisfied users# 
unfailing performance at rock bot 
tom operating cost. As more ex 
ing requirements become prevaleal 
KOLD-HOLD ability to give yo 
exactly what you need will be mor 
and more rn ac Why not b 
an for more profitable 
operation through better truck 
. KOLD-HOLD 


frigeration . . 


| TRUCK REFRIGERATION. 


Send for free 
TRUCK REFRIGERATION 
SYSTEMS CATALOG No. 59. 


——- 
KOLD-HOLD 
division ® 
Tranter Manufacturing, inc. 

200 E. Hazel St. Lansing 9, Michif 


THE NAT 








When a company builds a precision piece of equipment, whether it be a fine watch or an 
Expeller, they put money, energy, time, years of experience and the best materials into 
every part. When these parts need replacement, they should never be replaced with 
inferior parts—if you value your machine and its products. 

Protect your investment by insisting on genuine Expeller parts. The same careful 
craftsmanship goes into the manufacture of replacement Anderson barrel bars, shafts and 
other parts as in original parts for the building of our new machines. Give your machines 
a new lease on life. 


Send your parts orders to the nearest Anderson depot. 


THE V.D. ANDERSON COMPANY 
DIVISION OF INTERNATIONAL BASIC ECONOMY CORPORATION 

Cleveland—Main Office and Parts Depot: 1965 West 96th St., Cleveland 2, Ohio. OLympic 1-1900 

Mid-South—Parts Depot: Valley Machinery and Supply Co., DeSoto Sta., 612 N. Main St., Memphis, Tenn. JAckson 7-7935 
West Coast—Parts Depot: Post Office Box 1626, Fresno, Calif. ADams 3-6135 

Mexico—Amerex Ingenieros, S.A., Apartado Postal 30150, Mexico, D.F., Tel.: 111516 


Genuine Expeller Parts are Best ! 
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SAVE 50% OR MORE! 


ON HAM-BOILER PRESSING TIME 
WITH THE 


WERNER 
AIR OPERATED 
HAM BOILER 
PRESS 


This air-operated Ham Boiler Press, designed at 
the request of a meat producer, makes older 
“pinch bar’ method and footpedal machines 
obsolete. Mounts on wall or post; operates at 
touch of hand, knee or foot controls. Pressure 
control adjustment gives uniform pressure on 
boiler contents. Fast, positive boiler closures; 
works equally fast in releasing lids without 
damage. Priced under $400; write for details. 


WERNER MANUFACTURING CoO. 


209 North St Yale, Michigan 














Fatten Your Pay Day 
with the NEW 


fully 


Skinning Machine 


«+. another 


PADC 
Jom 


NEWEST, most im- 
proved skinning ma- 
chine makes experts 
of unskilled help, pro- 
duces hides without 


pe NOT cuts or scores, in- 
SRS . 
creases carcass yields 


i by reducing fat loss 
you will soon! 


HEARD 
ABOUT IT? 


- Electric or pneu- 
matic models; lighter 
weight; American- 

° ° made; sealed bear- 
Basic Food Materials Sine: ean aaa 
reversible blades dou- 
Inc. ble their life. The sav- 
ings pay its cost! 


853 State St. Vermilion, Ohio 
Phone: WO 7-3121 


For full story, with prices 
and distributors, write today 


& ae. k CFS vevetopment co. 





"First With The Newest” 











442 Glenwood Road * Clinton, Conn. 











PROVISIONER 
““APPROVED”’ 
BOOKS 


The books listed below are 5¢. | 
lected from a number of sources, 
In the opinion of the editors of 
The National Provisioner they are 
factual, practical and worthwhile | 
—and are approved and recom. | 
mended accordingly. 


MEAT SLAUGHTERING 

AND PROCESSING | 
Contains information helpful to small | 
slaughterer or locker plant operate 
interested in killing and meat | 
essing. Discusses: fundamentals; | 
plant location and constru 3 
slaughter and by- products; hog | 
slaughter; inedible rendering, | 
processing; lard rendering; tra 
installations; curing; smokin 
Fs ran manufacture. 


FREEZING OF PRECOOKED 
AND PREPARED FOODS 


pe 560-page volume has 24 chapters 
and 124 illustrations. Included are | 
processing instructions for food tech. i 
nologists, quality control people, | 
packers, home economists and res | 
taurateurs. Book is devoted exclu | 
sively to the produciion, freezing, | 

kaging and i gpenie goonon of = | 





FREEZING PRESERVATION OF FOODS 
Covers all frozen foods comprehen: | 
sively. Includes princi les of re! 
eration, storage, quick freezin 
ees materials and pro tems; | 

c comment on preparation a 
fosaine of meats, pou iscussfon t other | 
items. Complete mone tro | 


marketing, cooking, servin 
ete pase 31 po at 282 Sok 
214 _—— 


A comprehensive work on 7 —— | 

shi wing and bandiles of hides | 
ipping and handling o' es | 

; these subjects are discussed 

by experts in packinghouse hide op- 

erations, chemists, tanners, b 

and others on lectures spon- 

sored by National Hide A 

Jacobsen Publishing Co. 

Price 


MEAT PACKING PLANT 

SUPERINTENDENCY 
General summary of plant operations 
not covered in Institute books on 
specific subjects. Discusses plant lo 
cations, construction, maintenance, 
power plant, refrigeration, insurance, 
operation controls, personnel con 
Ssoentive plans, time keeping, oh 


ACCOUNTING FO 

MEAT PACKING BUSINESS 
a primarily for smaller firms 
which have not developed multiple 
departmental divisions. Discusses uses 
of accounting in management, cost 
figuring, accounting for sales. 


PORK OPERATIONS 


A technical description of all pork 
=". from rage 
cutting, an 
ow of eg ag pon and he 
roducts. Institute of Meat P 
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products brought to us conveniently, eco- 


nomically . . . by the “miracle of the can.” 


MY there e 


of the Can: 


akohw an @xeuar-Uale (xem datcmarclelie. 
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ak 


Can manufacturers everywhere, in the U.S. 


A 


and abroad, are enthusiastically preparing 


is 


to participate in the Sesquicentennial of the 


a 


Invention of the Metal Can. You may want 
fo) Mm dalomzelale| ; 
your company to take advantage of this great 
opportunity to tie in with this important ob- 


servance. The Sesquicentennial may be used 





One hundred and fifty years ago, Peter Du- 
rand, an English merchant, was granted a 
patent for vessels of “‘pottery, tin or other 


as a springboard for stories, advertisements 
and promotions that can serve each organi- 
zation’s special needs. 


metals of fit materials.”’ Thus, the miracle of 


= agei 


the can was born. This early “tin cannister” American Can Company is proud to be a 


packaged foods in sealed containers . . . and part of this great industry as it observes its 


changed the habits of the world. 150th anniversary. Canco’s continuing pro- 


gram of research and development is pledged 


ak 


q 


Today, not only food but an almost infinite to provide still better packaging for the 


variety of things we use and enjoy comes in products of agriculture and industry. 


| & 


metal containers. Beverages, paint, petrole- 


American Can Company 


um, chemicals . . . these are just a few of the 
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DEPEND ON 


YY, 
FOR 
@ INDIVIDUAL DESIGN 
@ EXPERT ENGINEERING 


@ SOUND QUALITY CONSTRUCTION 
@ CAREFULLY PLANNED INSTALLATION 


Attracting and holding your customer’s de- 
mands that you deliver quality. 


Only Julian’s modern design . . . expert engi- 
neering . . . superior construction . . . and care- 
ful installation can guarantee quality, always. 


Be sure of the best. Write, telephone, or wire 
to get full information on how Julian Smoke- 
houses are best for you before you make any 
smokehouse installation. 


Julian Smokehouses — An Industry Standard 


ENGINEERING CO. 


5127 N. Damen Ave. * LOngbeach 1-4295 - Chicago 25, Ill. 
West Coast Representative: 
Meat Packers Equipment Co., 1226 49th Ave., Oakland 1, California 
Canadian Representative: 
MeLean Machinery Co., Ltd., Winnipeg, Canada 


jULIAN SMOKEHOUSES — AN INDUSTRY STANDARD 





The flavor 


STAYS 


in your Stews — Hamburgers — 
Meat Pies — Soups —Ravioli 
when you use 


Dern \RELAND 


BONELESS-PROCESSING 


BEEF 


@ Packed and assembled only at our Waterford plant 
@ 90% to 950% lean @ Packed separately in primal cuts 
@ Bright, fresh-frozen in polyethylene-lined 55 + boxes 


For more information on how you can profit by 
using DENNY’S IRELAND Processing Beef in your 
own food processing, write, wire or call collect to 


George Stutz or Catherine Delaney at: 


M. H. GREENEBAUM, INC. 


Sole U.S.A. Representatives 
165 Chambers St., N. Y. 7, Digby 9-4300 

















MOl@) GIN ICM Ola: 


PACKAGING MACHINERY 
AND SUPPLIES? 


Look FIRST in the PURCHASING GUIDE, the “YELLOW PAGES” 
of the Meat Industry... 


Catalog 
Section K— 
Classified 


Section— 


23 pages of manufacturers’ 
product information 


beginning page 89, every 
known supplier of 180 separate 
items, over 2,300 listings 
Use the GUIDE regularly— 
for all your needs ..-. 
The Purchasing GUIDE for the Meat Industry 
A NATIONAL PROVISIONER PUBLICATION 
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KVP fact sheet for HAM WRAPPERS 


Fully protective KVP Ham Wrappers 
can also self-sell, and even provide ex- 
tra savings at your wrapping station. 


* For domestic sales or government 
contracts your KVP Ham Wrappers 
reduce shrinkage, guard freshness, and 
protect so efficiently that grease stains 
on the outer wrappers are kept at a 
minimum. 
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e For wrappers that make your brand 
name stand out against competition 
and provide self-selling appetite 
appeal, KVP Ham Wrappers are un- 
surpassed. 


e For special Easter and Christmas 
overwraps in stock designs KVP Ham 
Wrappers provide economy and full 
protection. 


e For saving labor costs KVP makes 
ham wrappers pre-gathered and strip- 
laminated in two or three sheet com- 
binations to fit any special require- 
ment you have. 


Write for free samples. KVP outer- 
wraps provide a perfect printing sur- 
face for appetite-appeal illustrations 
without sacrificing full protection. 


wp) the popu pple 


THE KVP COMPANY, KALAMAZOO, MICHIGAN «© nouston, texas 
DEVON, PENNSYLVANIA + STURGIS, MICHIGAN + GRIFFIN, GEORGIA  ESPANOLA, ONTARIO » HAMILTON, ONTARIO » MONTREAL, QUEBEC 
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What's the highest price ever paid for a beef animal? his 
There have been two occasions where a price of $100,000 has oh 
been paid for a bull. However, $100,000 was paid by 2. Mos 
J. Dancigar for a one-third interest in the Black Angus bull, md 


“Prince 105 SAF” owned by J. V. Hampton and Simon hike 


of Decatur, Texas. Next: Where’s the world’s largest ranch? losse: 
3. For 

Who's the largest exclusive meat casing manufacturer? have 
Tee-Pak, Inc., a multi-plant producer, is the largest ~ 
corporation in the world devoted exclusively to the | 
manufacture of meat casings. Casings are Tee-Pak’s le 
: ete ¥ : Non-sl. 

only business! Satisfying your casing requirements pat 
is Tee-Pak’s only aim! state 
m 
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, feder. 
Tee-Pak, Ine. Chieago - San Francisco vi 


Tee-Pak of Canada, Ltd. - Tee-Pak International Co., Ltd. 
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An Interim Report 


This issue of the ProvisIoNER constitutes an 
interim report on a new fact to which almost 
all industry firms—slaughterers and even non- 
slaughtering processors—must make adjustment 
now or in the future. This fact is that packers’ 
@practices in handling and slaughtering live- 
stock must conform to certain principles im- 
posed, either in law or public opinion, by the 
rest of the community. 

As AMI president Homer Davison urges on 
page 18, let us turn this fact into an asset rather 
@than a liability. 

We describe our Humane Slaughter Review 
as an “interim report” because, after compiling 
the material, we are convinced that while much 
has been learned about the art of humane 
slaughter in the last three or four years, the 
area of ignorance is still extensive. In view of 
this situation we hope that patience will be 
exercised by those who administer the laws 
and those humane associations that will be 
“kibitzing” from the sidelines. 

We would like to emphasize several points 
for slaughterers: 

1, Concern over the “how” of immobilization 
has beclouded the fact that standards exist for 
humane handling all the way back to the re- 
ceiving pen. Possession of acceptable equip- 
ment for immobilization, and its proper use, do 
not guarantee that an operation will be certi- 
fied as humane. 

2. Most of the processes to be employed call 
or skill, knowledge and judgment in the oper- 
ators. Improperly used, the processes may: (a) 
Be inhumane, or (b) Result in disastrous prod- 
uct losses. 

3. For those slaughterers who must comply, 
but have not acted, the five-plus months be- 

een now and June 30 are all too short for 
planning, installation, training and integration. 
Frocrastination at this point may cost many 
dollars later. 

Non-slaughtering processors and others who 
sell meat products to federal, and perhaps even 

9 state and local governmental agencies, 
ould make sure that their suppliers operate 
in compliance with the laws. 

tn closing: We hope that the following pages, 
uiligent examination of the USDA regulations 
and the understanding counsel of the staff of 

e federal Meat Inspection Division, will help 
many packers in the difficult months ahead. 


News and Views 





Hearings On the plan of the Department of Agriculture to 


suspend federal grading of lamb and mutton will be held by 
the House agriculture committee beginning Monday, Janu- 
ary 11, Rep. Harold Cooley (D-N.C.), chairman of the com- 
mittee, announced this week. The suspension, originally set 
by the Secretary of Agriculture for January 4, has been de- 
layed for one month at the request of Rep. Cooley to give 
the committee a chance to hold public hearings. “Since the 
Secretary’s announcement that grading would be suspended,” 
Rep. Cooley said, “I have received so many protests against 
this action from consumers, distributors and others that 
I believe that all those interested in this subject should have 
an opportunity to make their position known publicly before 
any action is taken by the Department of Agriculture.” In 
announcing the suspension’s delay, the USDA said decision 
on the matter will be made not later than February 8. Lack 
of agreement in the industry on new lamb grade standards 
proposed by the USDA in response to criticism of existing 
standards was the reason given for the plan to suspend the 
service. Many industry groups have indicated since that they 
would rather have the proposed standards than lose the 
lamb grading service. 


The March 6 deadline for proving food additives safe or get- 


ting them off the market may be extended for specific addi- 
tives if the Food and Drug Administration finds there is no 
“undue risk to the public health,” the FDA announced. Re- 
quests for extensions must be submitted by February 1. The 
FDA said it has received data on only 70 of several hundred 
additives that must be proved harmless under the Food Ad- 
ditives Amendment. Approximately 180 substances have been 
cleared as “generally recognized as safe” by food scientists 
and other experts. The FDA proposed last week that an ad- 
ditional 37 compounds serving as the source of minerals in 
animal feeds should be generally recognized as safe. Includ- 
ed are compounds that are the sources of cobalt, copper, 
iodine, iron, manganese and zinc. 


Negotiations between Wilson & Co., Inc., and the United Pack- 


inghouse Workers of America, AFL-CIO, were recessed in- 
definitely January 4 in Chicago because of a deadlock over 
the status of 2,000 persons hired by the company as perma- 
nent replacements for strikers. Wilson wants a contract 
agreement before taking up strike issues, while the UPWA is 
holding out for a simultaneous settlement. 


A Decision by Judge Julius J. Hoffman of U. S. District Court 


in Chicago in the packers’ consent decree case is expected 
before the summer frécess of court. The Department of Justice 
wound up its evidence on January 5 and then some rebuttal 
witnesses were called by the petitioners. Both sides now will 
be given time to file briefs in support of their positions, and 
possibly more time for rebuttal briefs. Then the court will 
hear oral arguments before deciding whether to permit modi- 
fication of the decree as sought by Swift & Company, Ar- 
mour and Company and The Cudahy Packing Co. 


Speakers At NIMPA’s Southwest division meeting scheduled 


for Friday and Saturday, February 5-6, at the Statler-Hilton 
Hotel, Dallas, will include merchandising consultant Clifford 
G. Bowes of Chicago and Dr. Roy E. Morse, former director 
of the food science department at Rutgers University, New 
Brunswick, N. J. Dr. Morse, who headed the NIMPA Meat 
Science Institute for the past two years, left Rutgers re- 
cently to join Thomas J. Lipton, Inc., food manufacturing 
concern. Meetings of NIMPA’s beef and hides, sausage, and 
pork committees are set for February 4. - 





Industry Leaders Foresee Compliance With Humane Laws 


President Homer Davison of American Meat Institute 
urges packers to turn change in practices into asset. 


N September 11, 1959, I wrote the members of the 

American Meat Institute: 

“The Institute fought hard against adoption of a 
compulsory law and was _ instru- 
mental in obtaining maximum flex- 
ibility regarding methods for com- 
pliance. We shall continue to press 
for realistic treatment of the prob- 
lems involved. However, it must be 
recognized that the theory of hu- 
mane slaughter is now a national 
policy. There is no indication that 
there will be any disposition on the 
part of the government to grant an 
extension of the effective date, now 
set for June 30, 1960. We shall con- 
tinue to do our best to see that every packer is kept 
fully informed of developments in this situation.” 

Further developments in improved methods of 
slaughter and further reflection on the implications of 
this law lead me to add that it is time that the meat 
industry make an asset out of what may appear to be a 
liability. 

Since the early days of formation of the Institute, one 
of the real problems we have had as an industry has 
been to be understood. We perform a great service at 
low cost. But over the years many attacks and er- 
roneous conceptions about our business have arisen, 
mainly because it is difficult for people to understand 
the economics of the food industry. 

Nevertheless, it is urgent that we avoid any image of 
callousness, which too frequently is our lot as a result 
of the work we do in preparing animal raw material 
into a suitable form for human consumption. In other 
words, it is important that our public image not be 
associated so much with the slaughterhouse, but to 
substitute the more accurate picture of our being the 
supplier of nutrition to the American people in the 
form of the best of foods—healthful meats. 

Therefore, it seems to me that with humane slaugh- 
ter being a public policy of the United States Govern- 
ment, and with more and more states passing laws in 
this direction, and in spite of the major plant problems 
involved, we must make it a point to move rapidly to 
accept these laws in a way that will enhance the repu- 
tation of this industry in the eyes of the public. 


H. R. DAVISON 


Packer T. H. Broecker, USDA advisory committee mem- 
ber, tells how his plants and others are progressing, 


T IS MY belief that the meat packing industry is 
well aware of the fact that time is fast running out 
and the effective date of June 30, 1960 is close at hand, 
Up until very recently I was deeply 


concerned about industry’s ability 


to meet this deadline and, of cou 
there are still many problems 
construction necessary to house 
proper equipment has been h 
held up by shortages of steel 


other materials. Recently I have 
been very much encouraged that 
many meat packers are up to sched- 


ule in making the changeover, and 


T. H. BROECKER as we are all aware, time involved 


in planning and engineering such a | 


project sometimes takes longer than construction. 

I am happy to report that our Klarer-Dixie plant in 
New Orleans, La., and our Louisville Provision Co, 
plant in Louisville are in full compliance with the Hu- 
mane Slaughter Act. Our Emmart division has been 
humanely stunning cattle for some time. The hog 
slaughter at both the Emmart and Vissman plants will 
be in full compliance by approximately April. 

As you know, I am a member of Secretary Benson's 
advisory committee on humane slaughter. After many 
meetings this committee has a much better understand- 
ing of the problems confronting the industry. Likewise 
it is my opinion that the packing industry will emerge 
from this changeover a better industry through the 
thought and effort put into making compliance work. 
We will most assuredly gain the respect of the humane 
groups and women’s clubs in America. 

As a former chairman and president of the National 
Independent Meat Packers Association, I am certain that 


. I speak for the incumbent president and chairman, John 


Krauss, as well as for executive secretary John A. Kil- 
lick and other officers and members of NIMPA, in say- 
ing that while our association insists on practical admin- 
istration of the laws, it favors conscientious compliance. 


MEMBERS of humane slaughter advisory committee (I. to 
r.): Dr. E. H. Vernon, ARS-USDA; Mrs. Doris Sperring, 
ARS-USDA; Dr. Ralph L. Kitchell, head, anatomy de 
partment, School of Veterinary Medicine, University of 
Minnesota; Ned R. Ellis, ARS-USDA; John C. Macfarlane, 
field director, New England Livestock Conservation, Inc; 
Rutherford T. Phillips, ex 
ecutive director, American 
Humane Association; Vit 
ginia |. Blackwell; Dr. © 
D. Van Houweling, assist 
ant administrator, ARS 
USDA; Dr. M. R. Clark 
son, deputy administfo 
tor; D. §S. MacKenzie, 
AMI; Sally Butler, Get 
eral Federation of Wo 
men’s Clubs; Rabbi Jo 
seph Solveitchik of Rox 
bury, Mass.; John Hat 
greaves, Caroline Poultry 
Farms; Dr. R. i 
ASR-USDA; Dr. 
Miller, director, and Dr. 
K. F. Johnson, both MID. 
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assis of Progress Made in Methods and Solution of Problems 


Don MacKenzie of AMI, advisory committee member, re- 
ports many plants have converted in spite of problems. 


INCE THE passage of the Humane Slaughter Act 

by the Congress in 1958, meat packers have been 
faced with the fact that after June 30, 1960, meat sold to 
the government must be _ proc- 
essed in accordance with the desig- 
nated methods set up by the Sec- 
retary of Agriculture. Similar legis- 
lation has passed in five states, re- 
quiring the use of these methods in 
all slaughtering plants. 

Realizing that the Humane Slaugh- 
ter Act had become a fact, the 
industry, through its representation 
on the humane slaughter advisory 
committee, set about to obtain max- 
imum flexibility through the desig- 
nation of a number of approved methods. The three 
basic methods—mechanical stunning, carbon dioxide 
immobilization and electrical stunning—do, in fact, 
provide a needed flexibility. 

Having obtained a broad designation of methods, the 
industry began to perfect the methods so that they 
could be adapted with a minimum amount of expense 
to the needs of many individual plants, each with its 
own peculiarities of physical layout. While many of 
these individual problems remain to be solved, 1959 
has seen no less than 11 hog processing plants con- 
verted to either carbon dioxide or electric stunning. 
‘Adding these to the six carbon dioxide units which 
were in use prior to 1959, we have a total of 17 
high-capacity production facilities converted to the new 
methods. This represents an investment of several 
million dollars in equipment and construction changes. 

Indications are that many more plants will be con- 
verted in the year ahead. It should be recognized that 
the re-training of men to operate the new equipment 
successfully has been a sizable job in itself. Now that 
such people are available, we hope to see fewer diffi- 
culties in setting up new installations. 

The industry for a number of years has been han- 
dling millions of cattle, calves and sheep annually ac- 
cording to the designated methods. Admittedly, there 
have been problems in connection with the use of 
these methods. The expense of cartridges and mainten- 
ance, and the fact that all but one of the instruments 
are single shot have been expensive to the industry. 
A promising development is the use of a plastic pro- 
jectile to increase the safety of the gunshot method. 

Of course, such mechanical methods do not require 
more than minor building modifications, and this has 
resulted in their rapid and wide adoption. This points 
out that the number one problem that the industry now 
faces on the conversion of additional plants to designat- 
ed methods for slaughtering hogs is lack of sufficient 
space for the high-speed handling equipment necessary 
for these animals. Such a situation can only be over- 
come with a great deal of engineering effort and ex- 
pense resulting from necessary changes. 

The industry is to be congratulated for the steps 
Which it has taken towards the momentous job of con- 
Verting its facilities to the new methods. Considerable 
headway has been made, in spite of the fact that it 
has been, and continues to be, hampered by the steel 
strike, the recent strike in one of our large equipment 
companies and by work stoppages in the meat industry. 

We urge that every packer who finds it in his interest 
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D. MACKENZIE 


Secretary of Agriculture Ezra T. Benson commends the 
meat packing industry's effort and resourcefulness. 


T IS gratifying to us in the Department to find that 
[ndustys attitude toward compliance with the fed- 

eral humane slaughter law has been one of whole- 
hearted acceptance of its objectives. 
Industry has developed equipment 
and plans of operation for the prac- 
tical application of the methods des- 
ignated by this Department as 
humane. I compliment the meat 
packing industry for again demon- 
strating the resourcefulness of 
American enterprise in solving a 
complex problem. 

We are confident that the industry 
can complete the job with the same 
resourcefulness. Our studies show 
that the designated methods of slaughter are practical. 
All that remains to be done is for one of these methods 
to be selected and put into operation by each packer. 

The statute requires full compliance by June 30, 1960 
for the packer who wants to sell to the federal govern- 
ment. After that date if he sells to the government, he 
must be using a designated method of humane slaughter 
for all animals in all plants under his control. 

I also commend and thank each member of the ad- 
visory committee that was appointed to consult with 
the Secretary and to make recommendations with 
respect to the provisions of the humane slaughter law. 
The assistance received from this committee has been 
invaluable. It is expected that the committee’s assistance 
and counsel will be equally vital in handling the prob- 
lems that will arise in the administration of the law. 


E. T. BENSON 


President E. F. Forbes of Western States Meat Pack- 
ers Association wants state laws to follow U. S. Act. 


hile our association was opposed originally to 

federal legislation on humane slaughter of the type 
enacted, after Congress passed the law we felt that the 
proper thing for our industry to do 
was to work closely with the govern- 
mental agencies and the various 
slaughter associations to make tie 
law practical and workable, so that 
it would accomplish the results de- 
sired by Congress without placing an 
undue hardship on any slaughterer, 
large or small. That was the policy of 
this association and we assisted the 
various humane associations in the 
state legislation that was enacted, 
particularly in California. 

It is our hope that if state laws are enacted, they will 
follow identically the federal law. Now that we have 
the law I am sure that if everyone works together to 
make the law operative in a manner which will be bene- 
ficial to the meat packing industry, the end result will 
be favorable to the industry. It is the policy of this as- 
sociation to try to make the law accomplish such an end. 


E. F. FORBES 





to convert to the new methods, read with care the 
designations as published in the Federal Register by 
the Secretary of Agriculture on March 3 and August 
11, 1959. Equipment and operating practices must be 
in line with the designations in order to avoid un- 
necessary expense and serious operating difficulties. 
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COMPLIANCE IS NOT EASY 





MID Official Observes Humane Operations 


LIAISON EXPERT Dr. K. F. Johnson of the USDA Meat Inspe 
Division emphasizes that handling methods used—all the 
back to the receiving pen—are as important as equip 


ERHAPS the most basic revelation from our study 

is the fact that a physical installation of humane 
slaughter equipment does not constitute or guarantee 
humane slaughter. Four rather obvious requirements 
must be fulfilled in order to approach the requirements 
of the humane slaughter law. They are: 

1. Delivery of calm animals to stunning or immobiliz- 
ing equipment. 

2. Proper functioning of all restraining and immobiliz- 
ing equipment. 

3. Skilled personnel. 

4. Adequate and complete animal restraint. 

CALM DELIVERY: Delivery of calm animals serves 
several purposes: (1) less bruising takes place; (2) re- 
gardless of the system of immobilization used, more 
effective and complete stunning results are obtained: 
(3) calm animals are humanely treated animals. 

The plants visited had various systems for driving 
animals to stunning areas where various methods of 
restraint and stunning were employed. Driving involves 
both the pathways and the method of stimulation or 
driving force used. Generally, straight chutes with a 
minimum of change in direction appeared desirable. The 
nervous makeup of hogs makes driving difficult through 
driving chutes with extremely sharp bends. Driving 
chutes with more gradual turns caused little or no dif- 
ficulty and resulted in a smooth, even flow of animals 
to the stunning equipment. 

Driving chutes equipped with solid sides appeared 
more satisfactory than those with open sides. Although 
the type of chute used is not a part of the humane 
slaughter requirement, this equipment is an important 
factor in bringing calm animals to the stunning areas. 

Roughened floors or surfaces that provide sound foot- 
ing also appeared to aid in eliminating excitement of 
the animals. 

The ability of operating personnel varied consider- 
ably from one establishment to another. Some workers 
appeared able to handle livestock well, while others be- 
came as frustrated as the animals they were attempting 
to drive. It is my impression that regardless of livestock 
species, a skilled drover is a necessity for the delivery 
of calm, unbruised animals to the slaughter floor. 

Electrical stimulators were used in all establish- 
ments visited. Some were skillfully operated, coming 
within the intent of the humane slaughter designations 
while others appeared to be using excessively high volt- 
ages. Unskilled drovers using high-powered electrical- 
ly operated driving prods result in highly excited ani- 
mals which are difficult to handle. 

Cattle generally end themselves to quieter handling: 
however, in some instances, the use of electrical prods 
by excited drovers created violent animal reactions. 

EQUIPMENT FUNCTIONING: Like other mechan- 
ical equipment in a packinghouse, humane slaughtering 
equipment requires adjustment before it properly func- 
tions. At several locations during this survey new equip- 
ment had been installed but was not properly operating. 
Operaticns and physical plant vary from one installation 
to another. Therefore, requirements for proper func- 
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tioning of humane slaughter equipment are not 
to be the same for any two plants. 

The proper training of employes in the operation g 
any mechanical equipment requires time and effort 
Packers contemplating installation of humane slaughter 
equipment sohuld take this time factor into account 

It should be emphasized that the presence of hi 
mane slaughtering equipment is no guarantee of a hi 
mane operation. 

SKILLED PERSONNEL: With modern mechanical 
electrical, and chemical means for producing anesthe 
sia, coupled with methods of handling, only a skilled 
operator can properly qualify for these jobs. Again, the 
presence of correctly installed equipment is useless un- 
less a skilled operator utilizes the method provided. 

Observations were made of electrical stunning pro- 
cedures that were completely unsatisfactory. The oper- 
ators were inexperienced, out of practice, or simpl 
were not familiar with the equipment they used. Ele 
trodes were improperly placed, resulting in short ¢ 
incomplete stuns. In some instances, electrodes wer 
placed so that animals were simply stimulated. T 
certainly is not in keeping with the law. When equip- 
ment is used that requires the operator to decide ti 
and/or amount of current delivery, the operator 
the qualifications of a technician. 

Mechanical devices, both powder and air activated 
were sometimes improperly applied to livestock. | 
each case, the basic fault lay with the inability of op 
ators correctly to use equipment. 

Improper use of carbon dioxide in certain instante 
can be objectionable. Without experience, an operate 
of certain carbon dioxide facilities can destroy anim 
as a result of over-dosage. On the other hand, an under: 
dose of carbon dioxide results in conscious or sen 
conscious animals, which is not in compliance with # 
Humane Slaughter Act. 

ANIMAL RESTRAINT: Perhaps the key to prope 
functioning of any stunning and immobilizing equ 
ment is the proper restraint of the animal on which f 
equipment is applied. This fact is true regardless of t 
species of animal being immobilized or stunned. Obser 
vations during this trip made it clear that some pack 
ers had overlooked this important point. 

In the case of cattle, the size of the knocking box 
restraining pen should permit the animals only a mil 
mum amount of movement. Even with the best st 
ning instruments, it is difficult for a skilled ope! 
accurately and properly to place an effective blow om 
moving target. During the tour, mechanical stunnilf 
operations were carried out at one plant using knock! 
boxes that had been previously used with a knock 
hammer. The boxes were wide enough for several ¢ 
tle and unfortunately permitted excessive movemet 
In several cases, multiple blows were necessary W! 
mechanical equipment before animals were rendeé? 
insensible. Accurate, effective use of stunning inst 
ments was possible in installations which permitted om! 
a small number of animals in a restricted box. 

Restraint and control of swine, sheep and calves # 
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Transform burdensome lard into a high profit, fast 
selling item? Exactly! Neatway has a unique plan 
that already has for other packers. 

The Neatway Plan actually capitalizes on the 
trend toward vegetable shortenings . . . turns the 
low price of lard and huge supply to your advantage. 
The new Neatway approach to marketing lard 
accomplishes the seemingly impossible very simply. 

The Plan calls for a slight change in your product. 
This is so subtle it entails hardly any extra time or 
expense. Yet, it enables you to change your pack- 
aging, labeling, and merchandising approach. 

Neatway’s transparent plastic packaging then lets 
the shortening-buying public compare your product 
. . . see its goodness and purity. The result? Expe- 
rience proves this Plan can actually triple your sales 
of lard . . . double the profit on every pound. 

lg ae we yee Let us show you how Neatway can turn your lard 
less una} Wert, fg} Baers oe: into a high profit, high selling product. Write for 
full information today. 


NEATWAY — The RIGHT WAY To Build Profits 





a ome ne one oe eae! 


NEATWAY PRODUCTS, INC. 


Dept. M-F, 2845 Harriet Avenue, Minneapolis, Minnesota 


I would like complete information on the Neatway 
Plan for improving sales and profits. 
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Neatway Containers are made of durable Fosta Tuf-Flex, 
calves @% °¢ product of Foster Grant Co., Inc., Leominster, Mass. 
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basic to the success of any carbon 
dioxide immobilizer. Without it, 
animals could not be exposed to 
sufficient gas concentrations in large 
enough numbers on a regular basis 
for modern slaughtering operations. 

Proper restraint is a must with 
electrical stunners. Accurate place- 
ment of electrodes on a small target 
area is necessary for production of 
insensibility. Individual restraint of 
swine may involve specialized equip- 
ment and it may require addi- 
tional time; but without it, com- 
pliance with the humane slaughter 
law is difficult. The most skilled 


operator, using the most effective 
electrical stunner, would have diffi- 
culty complying with the law if 
proper animal restraint were not 
provided. 

Several other points should be 
mentioned. In mechanical and elec- 
trical stunning operations the packer 
should strive to reduce to a bare 
minimum the time interval between 
stunning and sticking. In the case of 
hogs and sheep, no specified times 
have been set for this interval, but 
experience has shown that success 
or failure of a system may depend 
at least in part on the timing. 
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OPERATES ELECTRICALLY OR PNEUMATICALLY 
MORE VALUABLE HIDES 


You get higher prices for your hides due to no cuts 
and no scores, because blades are specially ground 
with blunted points. 


LESS SCRAP — MORE FAT MONEY 


You get closer to the hide without damaging it which 
leaves more fat on the carcass instead of on the hide, 


FAST — EASY — SAFE DEHIDING 


By either skilled or unskilled butchers. 


MORE MAN-HOUR PRODUCTION 


Speed and reduced operator fatigue means greater 
man-hour production. 


PAYS FOR ITSELF 


Earnings on your more valuable hides and heavier 
carcasses soon more than pay the cost of the Jarvis 


Constant, easy motion of 
cutting head floats hi 
off even formerly tough areas. 
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STOP wasting time and money 


SAVE WITH THE LEADING PACKERS NOW USING THE... 


JARVIS POWER DEHIDER 


TODAY’S MOST IMITATED DEHIDER 


FREE tridt uNIT AVAILABLE SEND COUPON NOW 
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JARVIS CORPORATION—GUILFORD, CONN. | 
(0 Ship a FREE trial unit [ Send catalog 
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Reasons for prompt sticking ay 
(1) minimizing tissue chap 
brought about by rupturing of ¢ 
capillaries; (2) ease of sticking j 
greater when done in less than 
seconds after stunning. Hogs in pa 
ticular develop a spasm eight to} 
seconds after stunning that 
sticking and shackling very difficyly 
(3) safety of operator. The period 
unconsciousness caused by ay 
stunning system is limited. The 
fore, in order to shackle, stick a 
bleed before consciousness retuny 
it is necessary to dispatch anim 
promptly. 

The interval between carbon d 
oxide chambers and sticking sho 
be kept to a minimum. Instanee 
were observed in which too mud 
time elapsed between these 
operations. As a result, some anima 
had regained consciousness. Insensi 
bility had not continued throughou 
the bleeding operation. 

The presence of mechanical ¢ 
other stunning equipment is no 
enough. It must be functioning proj 
erly. Some equipment was ot 
served to be broken and replace 
ments were not readily available 
In this regard I believe any packe 
is obliged to have replacement part 
or equipment for mechanical 0 
other breakdowns. 


U.S. Enforcement Plans 


S a suitable means of identify- 
Aine carcasses of animal 

slaughtered in accordance will 
the U. S. Humane Slaughter 4 
called for by the law, the names 4 
slaughterers complying with th 
terms of the law and regulation 
will be published in the Feden 
Register, the Meat Inspection Divi 
sion, U. S. Department of Agricul 
ture, explained to the NP. There wil 
be no special stamping of carcasst 
nor contract certification by 
inspectors although they will keep 
the operation under observation for 
compliance at all times. 

The first list of complying slaugh 
terers is expected to be publishe 
shortly before the law goes inl 
effect on July 1, according to Dt 
C. D. Pals, acting MID director. 

Mere installation and use 
equipment approved under the res 
ulations will not insure approval ® 
methods, Dr. Pals cautioned. 1 
addition to providing for slaughter 
ing and handling methods acceptat 
under the Humane Slaughter 
the installation must fit in with go 
inspection and sanitation procedure 
Meat inspectors will observe wh 
er the equipment is used propetl 


[Continued on page 46] 
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Here Are USDA Humane Regulations Briefed 


Rules require skilled operators, proper controls on instruments and handling of 
animals at all times with minimum of excitement and discomfort. 


ELL-TRAINED, attentive operators, properly- 
W instrumented insensibility-producing equip- 

ment and delivery of calm animals to stunning 
and anesthetizing areas will be required in plants 
selling products to federal agencies after June 30, 
1960, by the humane slaughter regulations issued by 
the U. S. Department of Agriculture. 

The methods designated as humane to date by the 
Secretary of Agriculture under the Humane Slaughter 
Act are: carbon: dioxide anesthetization for calves, 
sheep and swine; captive bolt stunning or gunshot for 
all species, and electrical stunning for swine, sheep, 
calves and cattle. 

The initial:regulations published in the Federal Reg- 
ister of March 3, 1959,: pointed out that research is 
continuing and said that if other methods that qualify 
as humane are found, they also will be designated. In 
the one amendment made since the original notice was 
published; CO, anesthetization was approved for calves. 
That method was restricted initially to sheep and 
swine, pending further testing with calves. 

The regulations require that carbon dioxide and 
electrical current, when used, produce “surgical anes- 
thesia in the animals before they are shackled, hoisted, 
thrown, cast or cut,” and the anesthesia must be accom- 
plished “quickly and calmly, with a minimum of ex- 
citement and discomfort to the animals.” Moreover, 
the electrical current must be applied “so as to avoid 
the production of hemorrhages or other tissue changes 
that would interfere with the inspection procedure of 
the Meat Inspection Division.” 

The mechanical methods approved require that the 
animals be stunned or shot “in such a manner that 
they will be rendered unconscious with a minimum of 
excitement and discomfort.” 

CALM ANIMALS ESSENTIAL: The regulations al- 
so require that the driving or conveying of the live- 
stock to the areas where they are to be rendered in- 
sensible be done “with a minimum of excitement and 
discomfort to the animals.” Delivery of calm animals 
is essential, the USDA stresses, since: in the case of 
CO., “the induction, or early phase, of anesthesia is 
less violent with docile animals;” with the use of cap- 
tive bolt stunners or gunshot, “accurate placement is 
difficult on nervous or injured animals;” and in elec- 
trical stunning, the animals must be calm “to insure 
rapid and effective insensibility.” 

In each case, the electrical prod pole is to be used 
“as little as possible and with the lowest effective volt- 
age” in driving. Facilities such as driveways, holding 
pens, restraining mechanisms, etc., are to be free of 
devices or unnecessary openings that might produce 
pain or injury to the animals. 

Acceptable captive bolt stunning instruments may 
be either skull penetrating or non-penetrating and may 

energized by “detonation of measured charges of 
sunpowder or accurately controlled compressed air.” If 
alr is used, the pressure must be constant, at a proper 
level and accurately controlled. Suitable gauges that 
can be read quickly by the inspector must be in- 
stalled by the slaughterer. 

The regulations devoted to the mechanical methods 
mention the desirability of equipping stunning instru- 
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ments and firearms with safety devices to prevent in- 
juries from accidental discharge. 

EXACTING PROCEDURES: Each of the designated 
methods is an exacting procedure and requires a well- 
trained, attentive operator, the regulations point out. 

With CO, anesthetization, “flow of animals into and 
through the carbon dioxide chamber is dependent on 
one operator. The operation or stoppage of the conveyor 
is entirely dependent upon this operator. It is neces- 
sary that he be skilled, attentive and aware of his 
responsibility. Over-dosages and death of animals can 
be brought about by carelessness of this individual.” 

The stunning device operator must be able to place 
the instrument accurately “to produce immediate un- 
consciousness. He must use the correct detonating 
charge with regard to kind, breed, size, age and sex of 
the animal to produce the desired results.” The fire- 
arms operator also must be able to direct the projectile 
accurately “to produce immediate unconsciousness. He 
must use the correct caliber firearm, powder charge 
and type of ammunition to produce the desired re- 
sults,” the regulations stress. 

Under special requirements for both mechanical 
methods of stunning, the USDA points out that greater 
force is required to produce immediate unconsciousness 
in bulls, rams and boars than in females of the species 
and that young swine, lambs and calves usually re- 
quire less force than mature animals of the same kind. 
The stunning instrument charges and the firearms 
and ammunition suitable for use on the small and 
younger animals may not be interchanged acceptably 
for use on the larger or older kinds. 

The regulations covering carbon dioxide anestheti- 
zation and electrical stunning emphasize that while the 
animals must be in a state of surgical anesthesia, defined 
as “a state of unconsciousness measured in conformity 
with accepted surgical practices,” throughout shackling, 
sticking and bleeding, death must result from the stick- 
ing and bleeding and not from asphyxia, electrical shock 
or any other cause. 

The gas, electric and air operations are to be properly 
instrumented. The carbon dioxide chamber is to be 
equipped with a gas sampling device that logs the con- 
centrations for the operational day. The concentration 
and exposure time are to be charted on a recording 
graph that can be examined by the inspector. How ex- 
posure time is to be recorded is not explained. In the 
carbon dioxide method, each animal is to be compart- 
mentalized on the conveyor as he enters the chamber 
“by impellers synchronized with the conveyor.” 

The regulations point out that ritual slaughter and 
the handling or other preparation of livestock for ritual 
slaughter are deemed by the Humane Slaughter Act to 
be humane and to comply with the public policy ex- 
pressed in the law but are exempted by the act from 
its requirements. “Accordingly,” the USDA explains, 
“no administrative designation as humane is necessary 
for ritual slaughter and the handling or other prepara- 
tion of livestock for ritual slaughter.” 

(The USDA is placing emphasis on the problems of 
small packers in humane slaughter studies being con- 
ducted at the Agricultural Research Center in Belts- 
ville, Md.) 
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Four of Five State 
Laws Differ from U. S. 
Act in Having Penalty; 


Some Lack Machinery 


For Enforcement 


IVE states—Washington, Minnesota, California, 
Wisconsin and New Hampshire—in that order, 
passed humane slaughter statutes in 1959. All be- 
come effective on July 1, 1960, the same date as the 
federal law, with the exception of the Minnesota 
statute, which has an effective date of July 1, 1960. 

Although all five states took their lead from the 
federal government in much of the wording of the 
acts, with some departures to be noted, California 
alone followed through to the “teeth.” Under the Cal- 
ifornia law, which was backed by the Western States 
Meat Packers Association, only humanely-slaughtered 
livestock and products derived from such animals may 
be sold to state agencies. 

The other state statutes provide maximum criminal 
penalties ranging from a $100 fine up to a $1,000 fine 
plus one year’s imprisonment for violators. This “heavy 
hand,” however, is not expected to be needed to get 
slaughterers in line, those charged with administering 
the laws have informed the Provisioner. 

Most of the state statutes, like the federal law, pro- 
vide in gist that a “humane” method is one whereby 
animals are rendered “insensible to pain by a single 
blow or gunshot or an electrical, chemical or other 
means that is rapid and effective, before being shack- 
led, hoisted, thrown, cast or cut.” Also declared hu- 
mane are ritual slaughtering methods “whereby the 
animal suffers loss of consciousness by anemia of the 
brain caused by the simultaneous and instantaneous 
severance of the carotid arteries with a sharp instru- 
ment,” as required by the Jewish religion. 

Three states provide for promulgation by the com- 
missioner of agriculture of regulations setting forth in 
detail what will be considered humane. The following 
summary points up some variations from the U. S. law. 

CALIFORNIA: The first state to issue detailed hu- 
mane slaughter regulations, California adopted almost 
word for word the U. S. Department of Agriculture 
regulations summarized on page 23, merely adding 
goats to the list of animals that may be stunned elec- 
trically. The California regulations also repeat the 
statutory designation of ritual slaughtering as humane. 
The state law provides that the regulations “shall con- 
form so far as possible” to those of the USDA. 

The State Department of Finance is charged with 
enforcement of the California statute although the De- 
partment of Agriculture is directed to perform certain 
duties, such as issuance of the regulations and provid- 
ing suitable methods of identifying the carcasses of 
animals slaughtered by humane methods. 

Every person who supplies any state agency with 
livestock products will be required to file with the De- 
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partment of Finance a sworn statement that the an. 
imals from which the products were derived wep 
slaughtered by humane methods. That agency is ex. 
pected to call upon the Bureau of Meat Inspection ¢ 
the Department of Agriculture to keep a continuing 
check on compliance of slaughterers with the rules. 

Just what means will be provided for identifying 
carcasses has not been determined but additional regy. 
lations covering this aspect of the law will be issuej 
before June 30, Ray W. McFarland, chief of the Bureay 
of Meat Inspection, told the NP. 

NEW HAMPSHIRE: The New Hampshire state 
provides that the commissioner of agriculture shall ad. 
minister the law and “promulgate such rules and reg. 
ulations as may be necessary” to carry it into effect, 
Rules and regulations are under consideration but have 
not been issued as yet, Commissioner Perley I. Fitts 
said, and most plants already use humane methods. 

The penalty clause in the New Hampshire law is th 
strongest of any state. It provides that any slaughterer 
“who by act or failure to act violates the provisions ¢ 
this chapter shall be fined not more than $1,000 or im- 
prisoned not more than one year, or both.” The com- 
missioner of agriculture is directed to “cause to hk 
prosecuted any slaughterer who fails to comply with 
the provisions” of the law. 

A unique clause in the statute provides that “any 
officer or agent of any incorporated society for the 
prevention of cruelty to animals, upon being designated 
in writing, for that purpose by the sheriff of any 
county in this state, may, within such county, at any 
time inspect the premises and operations of any 
slaughterer and, if he deems it advisable, request a 
investigation and appropriate action by the commis- 
sioner of agriculture.” 

The legislature provided no additional funds for en- 
forcing the act, but in addition to using its animal in- 
dustry staff for that purpose, the Department of Agri- 
culture expects to receive considerable assistance fron 
the state police, agricultural inspectors and the S.P.CA, 
according to Commissioner Fitts. 

A re-examination of handling methods leading up t 
ritual slaughtering may be advisable in some Nev 
Hampshire plants. The act declares the Jewish ritu 
slaughtering method to be humane “provided that th 
method used in bringing the animal into position f 
slaughter causes no injury or pain which can & 
avoided without interfering with the requirements i 
ritualistic slaughter or without imposing unreasonablt 
economic hardship.” 

WASHINGTON: Humane slaughter regulations 10 
the state of Washington are on the planning board au 
should be ready soon, according to Joe Dwyer, directo 
of the Department of Agriculture. 

“The act requires our regulations to conform substan 
tially to the regulations promulgated by USDA unde! 
the federal humane slaughter law,” he pointed o 
“At this point we do not anticipate any major depé 
from requirements in the federal regulations. We & 
pect our regulations to require use of humane methoé 
of anesthetization presently recognized by the fede 
government. These include use of carbon dioxid 
captive bolt, gunshot or electric current.” 

The Washington act expressly declares a “humali 
method of slaughter” the use of electricity “in such 
manner that an animal is rendered unconscious # 
stantly and so remains until death ensues.” Except 
this designation, what is humane is to be set forth! 
the regulations. 

The use of a manually-operated hammer or sledge! 


[Continued on page 52] 
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Humane Groups Plan to 


Obtain Slaughter Laws 
With Compulsion in 45 


States; Support of 
Public Will be Sought 


Pras PACKERS in the 45 states where humane 
slaughter statutes have not been enacted the word 
is “Prepare.” 

Slaughtering practices even of those who may never 
do any business outside their own localities probably 
will receive more public attention in the next two 
years than ever before. Favorable notice will be fo- 
cused on packers adopting humane methods voluntarily. 
Any who oppose humane slaughter legislation will run 
the risk, in the public eye, not only of “siding with sin,” 
but of perpetrating it. 

In the dozen or so states where humane slaughter 
bills were introduced through local efforts but did not 
pass last year, the initial legislative outcome meant 
not defeat but merely delay, mostly to give the states 
the benefit of more experience on the federal level. 
And with the federal program about ready to roll, the 
organized humane movement is launching an all-out 
campaign for enactment of a model state act with 
criminal penalties for violators. 

The model bill, drafted by the Council of State Gov- 
ernments in cooperation with The American Humane 
Association, is among suggested legislation for 1960 
distributed by the council to appropriate state officials 
and lawmakers. It is expected to be introduced in 10 
legislatures meeting in regular session this year and in 
the remainder in 1961. The proposed bill also has been 
distributed widely by the AHA, headquartered in 
Denver; the Animal Welfare Institute, New York City; 
The Humane Society of the United States, Washington, 
DC., and their legion of state and local affiliates. 

While there is an attempt to key the model act into 
the federal act—to make methods approved under the 
federal law also approved under the state law—an ap- 
proach commended by packers, the criminal penalties 
provided by the proposed statute are viewed by indus- 
try leaders as unwarranted compulsion since the same 
end can be attained through voluntary cooperation and 
withholding government business from non-complying 
slaughterers, as provided on the federal level. It has 
been suggested that packers would be wise to initiate 
humane slaughter legislation incorporating this incen- 
tive feature. 

INCENTIVE V. PENALTY: The humane societies, 
however, feel that compulsion is necessary. They point 
out that the federal law will cover about 80 per cent 
of the 130,000,000 food animals slaughtered commer- 
cially in the United States each year and emphasize 
that the remaining 20 per cent, or about 25,000,000 ani- 
mals, “must be protected by state laws.” Of the 3,000 
Commercial slaughtering plants in this country, a little 
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more than 500 will be covered by the federal law and 
about 2,500 will not. 

“The only way to get 100 per cent coverage through- 
out the country is to have so-called ‘penalty’ acts, 
absolute 100 per cent acts in all of the 50 states, the 
recent Denver convention of The American Humane 
Association was told by Joe V. Morgan, jr., AHA Wash- 
ington representative, who urged delegates to go all- 
out for passage of the model act. Morgan outlined steps 
to get the legislation introduced and stressed the im- 
portance of arousing public opinion to obtain favorable 
action from lawmakers. 

The tremendous outpouring of public opinion in sup- 
port of the federal legislation passed in 1958 is gen- 
erally conceded to have expedited that law. Congres- 
sional leaders said they knew of no bill that had pro- 
voked more letter writing and telegraphic communica- 
tions. The spigot now is open on the state level. and 
this is an election year. 

The greater the volume of public opinion, the quicker 
a state bill will come up for hearing and the more 
chance it has of being favorably reported out to the 
House or Senate, the AHA’s Morgan emphasized at the 
Denver convention. “There is nobody that a legislator 
listens to more than his constituents,” he noted. 

In a letter addressed to “all humane societies and 
humanitarians” in 10 states with regular legislative 
sessions this year, Fred Myers, executive director <£ 
The Humane Society of the United States, enclosed a 
copy of the suggested state law last month. He said 

“The HSUS will arrange for introduction 9: this 
uniform draft law in any state where initiative is not 
taken by local groups but we feel that local initiative is 
best. We therefore ask local humane societies and in- 
dividual humane workers to tell us, promptly, whether 
they have arranged for introduction of any humane 
slaughter law in the 1960 (state) legislature or intend 
to do so. We hope that every local society and individual 
humanitarian will immediately write to or talk with 
leading legislators and ask them to sponsor and support 
the model law. The HSUS will support local humane 
societies and individuals who take the initiative in this.” 

PLANS OF HUMANE GROUPS: Other details of 
plans for advancing the use of humane slaughter meth- 
ods were outlined by leaders of the three national 
humane organizations in letters to THe NATIONAL 
PROVISIONER. 

“The AHA will continue to encourage development 
in research, encourage the adoption of the approved 
methods and support the adoption of state laws requir- 
ing the use of acceptable methods,” said executive 
director Rutherford T. Phillips. 

Phillips pointed out that the AHA is encouraging 
local federations “to approach the legislative matter 
practically, with the idea of having satisfactory laws 
enacted as soon as possible.” He explained: “We do not 
want, and we hope by this approach to avoid having, 
confusion and a variety of different laws which would 
serve only to create an enforcement problem.” 

In addition, the AHA leader said: “We will continue 
to award ‘Seals of Approval’ for humane slaughter- 
ing of meat animals as long as the packers desire to 
receive them and as long as they serve a practical pur- 
pose. It would appear that until legislation brings 
humane slaughter to 100 per cent acceptance through- 
out the country, the seal will show the public which 
packers are using the acceptable methods, either under 
the terms of legislation or on a voluntary basis. 

“We will continue to meet with the representatives 
of the packing interests in studying the development 


[Continued on page 47] 
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~ Handling of Livestox 


HE roadblock of method that prevented the meat 

1 packing industry from adopting humane slaughter 

practices has been swept aside. 

Actually, the techniques which have been developed 
for humane slaughter of livestock can be used to im- 
prove the initial stages of animal dressing and, in 
some cases, to increase productivity. When properly 
done, humane slaughter effects a reduction in product 
damage and may result in greater by-product salvage, 
It can be used to systematize and regularize the flow 
of raw material from the holding pens through the 
whole dressing operation. 

Equally important, the new methods are suitable for 
small as well as large plants. 

A practical answer to the problem of immobilizing 
beef in a humane manner was already available when 
the humane slaughter law was passed. During the last 


IMMOBILIZATION OF HOGS before slaughter is being 
accomplished satisfactorily in three ways: 


TOP: By anesthesia with CO. gas, as shown in operation at 
the Toronto plant of Canada Packers; both infeed and dis- 
charge of oval immobilizer can be seen. 

CENTER: By electrical stunning, as shown in operation at the 
Sperry & Barnes plant in New Haven; hog in restrainer is 
being stunned, while an immobile animal has rolled onto 
bleeding conveyor and is being positioned for sticking. 
BOTTOM: By bolt stunning, as shown at St. John plant of 
Canada Packers; hog is held in “‘lift’’ as bolt is applied. 


18 months the industry has been concentrating on the 
development of methods of immobilizing hogs which 
would be suitable for small as well as large hog slaugb- 
tering establishments. 

The basic problem confronting individual slaughterers 
today is not, “Can it be done?” but, rather, the more 
complex question, “How should it be done in my plant?” 
In the case of almost every species, the packer cal 
choose one of several methods of immobilization. 

Before he makes a selection of any of the techniques, 
the packer should consider at least two fundamentals 

1. Any of the humane slaughter methods, if it is to 
function at optimum efficiency, demands an orderly flow 
of livestock from the holding pens to the stunning 
station. Undue excitement of the animals reduces the 
effectiveness of any of the techniques. It makes prope! 
placement of a mechanical stunner more difficult. lt 
raises blood pressure and can lead to hemorrhaging 
when electrical stunning is done. An unexcited ani 
moves into position easily for entrance into the C0; 
chamber and is more quietly anesthetized. Significant 
ly, this phase of animal infeed is within the MID scop 
of inspection for compliance with humane slaughtering 
regulations. 

2. Best results undoubtedly can be obtained with 
any equipment if its placement is engineered into the 
best flow pattern. Economical utilization of humalt 
slaughtering equipment may require modification af 
equipment and layout before and after the point 
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immobilization. Initially, it may be cheaper just to place 
the equipment on the line at the most convenient spot, 
but in the long run the cost will be greater. 

Other factors should be considered in_ installing 
humane slaughter methods, such as employe training 
and indoctrination, equipment maintenance and public 
or community relations. Strangely enough, some packers 
who have been employing humane slaughter tools for 
several years, have made no effort to win recognition 
for their progressive policies. 

The potential gains which may be realized by careful 


THE DEVELOPER of CO, 
immobilization for hogs, 
Geo. A. Hormel & Co., 
has successfully adapted 
the system for the anes- 
thetization of calves and 
sheep. A larger in-line 
immobilizer was built to 
accommodate these ani- 
mals at the company’s 
Austin plant. In the photo 
the two species are 
shown taking their turns 
in going through the im- 
mobilizer. CO, equip- 
ment is now in use at all 
of the company’s slaugh- 
tering establishments. 


engineering of a humane slaughtering installation can 
be seen in two plants, that of Sperry & Barnes Co., at 
New Haven, Conn., and Kingan Division of Hygrade 
Food Products Corp., Indianapolis. In the first installa- 
tion, which uses electrical stunning, the employe who 
administers the immobilizing charge controls the flow 
of hogs through the chute feeding the squeeze station. 
The chute, which is sized to prevent turnaround, has 
hold down bars to prevent the hogs from leaping out. 
Metal chains are suspended from these bars at four 
points to touch the backs of the passing hogs. These 
chains are connected to low voltage transformers and 
can be charged to nudge the hogs forward by pressing 
buttons at the stunner’s station. 

The setup has two advantages. It nudges the hog for- 
ward without undue excitement. Excessive prodding 
can aggravate lung hemorrhaging, according to Dr. J. W. 
Dillehay of the veterinary division, Swift & Company. 
Second, there is no need for an extra employe to prod 
the animal forward in the chute. 
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At the Kingan plant, four fixed-view closed-system 
television cameras scan the flow of hogs past key points 
in a CO, immobilizing system and project these views 
onto four TV monitors located in a control tower. With 
these screens and other communication equipment, the 
control tower operator is able to coordinate the flow 
of hogs to the main dressing lines. 

By combination of these two ideas, the entire infeed 
operation might be streamlined so that one operator 
could move livestock forward from the holding pens 
to the immobilizing station. Remote control of shutoff 
gates, hold-back bars, etc., is not a problem. 

While this is speculation, it is possible that the 
absence of human drovers (presence and/or odor) 
might expedite the movement of livestock. 

Obviously, this type of equipment needs competent 
personnel to man it. Here it might be noted that 
potential savings in some installations are being lost 
through failure to orient operating personnel or by mis- 
applied bracket economy. In field visits it has been 
noted that tool A, the third tried in plant Z, is the 
accepted tool there, whereas in plant Y, where it was 


the first one used, it has been ruled unworkable. 
Seemingly, employes’ fear about the effect of a tool on 
their jobs is allayed by progressive experience so they 
finally decide to make the third one -work. A pre- 
training session probably would have made the first 
tool purchased work in each plant at a sizable savings. 

Bracket economy is the tendency to re-evaluate each 
job in the initial phases of livestock dressing in terms 
of the reduced physical effort required because of the 
introduction of a humane tool, and then trying to adjust 
the’ rate bracket downward. Labor is not willingly 
going to take less for doing a good deal more, and par- 
ticularly where the job may require more skill and 
intelligence. 

An example of inexpensive adoption of humane 
slaughtering methods in a small hog slaughtering opera- 
tion is found in the plant of Oldham’s Farm Sausage Co. 
Lee’s Summit, Mo. This plant, which slaughters and 
hot bones about 50 hogs per day, recently acquired 
federal inspection. About two years ago it began the use 
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of a Koch captive bolt pistol. In this plant a single hog 
is driven into the former shackling well formed by the 
wall and the elevated sticking and bleeding area. When 
the animal is in the well, the drover places a shackle 
around its leg and uses a portable hoist to lift it enough 
to unbalance the hog. The hog is not suspended, since 
it is still standing on the floor on three legs, but it 
is relatively immobile. The combination stunner, sticker 
and scalding vat loader then kneels at the edge of the 
well, places the gun on the head of the hog slightly 
below the ears and above the eyes, and fires. The hog 
is rendered insensible instantly and all squealing ceases. 
The hog is then hoisted and deposited on the round 
bleeding rail. The sticker waits momentarily until the 
initial reflex action ceases and then leisurely makes his 
stick. Using another portable hoist, he periodically low- 
ers the bled hogs into the scalding tub. 

In this operation, which specializes in whole hog type 
pork sausage, the brain, snouts and ears are not saved. 


CAPTIVE bolt pis- 
tol is being used 
effectively under a 
simple _arrange- 
ment to immobilize 
large hogs at the 
Missouri plant of 
Oldham's Farm 
Sausage Co. 


The MID inspector at the plant reports that the in- 
cidence of lung hemmorhaging is minor and there are 
no ill effects on the other parts of the carcass. The 
plant slaughters heavier sows of 400 lbs. and uses 
heavy duty cartridges. 

In another plant which dresses about 60 hogs per 
hour, a Schermer captive bolt stunner and trap door 
restrainer are used with good results. The St. John 
plant of Canada Packers Ltd. slaughters about 250 hogs 
per day. While this firm was the first North American 
packer to install an oval CO, immobilizer at its Toronto 
plant, the cost of this type of equipment was too great 
for the smaller kill at St. John, says W. R. Carroll, vice 
president. The mechanical stunning equipment was in- 
stalled at St. John for about $2,700, Carroll reports. 
Installation did not necessitate any major plant con- 
struction since available space was utilized and the 
setup integrated with the balance of the dressing facili- 
ties in the plant. 

At the St. John plant, a narrow infeed chute, which 
is just wide enough to pass a single hog, connects the 
trap door restraining unit with the holding pens. Com- 
ing up two steps, the hog enters the tapering width of 
the “lift.” As it moves to the front of the unit, its 
weight trips the floor, leaving the hog suspended im- 
mobile by its sides on the walls of the restrainer. 


While it is in this position the operator comes to the 
front of the unit and stuns it with the bolt. The hog 
slaughtered range from 150 to 500 lbs. and a lightweight 
powder charge has been found satisfactory, reports 
L. T. Force, general superintendent. The brains are sal. 
vaged for pet food production. 

The stunned animal is dumped on a perforated plate 
bleeding table. Two other operators center the stunned 
hog on the table and one of them sticks it while the 
other makes the hangoff on the hoist chain that lifts 
the hog to the bleed rail. Approximately 10 seconds 
elapse between stunning and stick. With this shor 
interval between the two operations there is no hemor. 
rhaging in the lungs or other parts of the body. 

The hogs bled are accumulated in lots of about 
and the scalding vat operator then drops them into 
the tank which can hold about eight carcasses. 

The three initial operators—the drover, the sticker 
and the hangoff man—in the meantime move to other 
positions on the dressing chain until the batch of 2 
has been dressed and then return to start the opera- 
tion with another batch of 20 hogs. 

The production economies that may be realized when 
the installation of humane slaughtering equipment is 
engineered in relation to the entire dressing operation 
are exemplified by the Geo. A. Hormel & Co. plant at 
Mitchell, S.D. Here management decided to revamp 
the entire hog cleaning operation rather than to 
attempt to install the CO, immobilizer in the existing 
line. As a result, this plant, which dresses hogs for the 
company’s main unit at Austin and for the open mar- 
ket, is a competitive operation, according to president 
R. F. Gray. 

While exact cost figures are not available for the 
additions to the main plant structure to house the hog 
alley, the immobilizer, CO, storage facilities and the 
pull-through scalding tub, they were not large. 

The new additions and the operations they house are: 

1. The alley which connects the immobilizer infeed 
chute with the holding pens was enlarged and equipped 
with bruiseless gates. The hogs are driven progressively 
until they reach the final holding pen which adjoins 
the infeed chute of the immobilizer into which the hogs 
move single file. 

2. The second section houses the 38-ft. immobilizing 
chamber with intake and discharge conveyor exten- 
sions. At the rated capacity of 240 hogs per hour, one 
man drives the hogs to the immobilizer infeed while 
another feeds them into the compartmented immobiliz- 
er conveyor. However, at lower dressing rates, such as 
125 per hour, one man handles the entire feeding op- 
eration. The transporting conveyor travels 10 ft. beyond 
the discharge end of the immobilizing chamber during 
which time one operator shackles the immobile hogs 
and engages the shackle on the bleed conveyor. After he 
has hung several hogs, the same employe sticks them. 
The 10 ft. of conveyor travel gives him the time needed 
to preform both operations. 

3. The third addition houses the 38-ft. scalding tub. 
After traveling upward at a 20-deg. angle for 28 ft. on 
the bleed conveyor, the shackle hook is transferred to 
the pullthrough scalding tub conveyor. One operator 
who supervises the scalding operations poles the hog 
onto the dehairing machine intake and also removes the 
shackle. 

Four men perform the initial dressing operations, 
ie., driving through dehairing machine feeding, and 
even at the low rate of 125 hogs per hour average 31 
hogs per man-hour. 

The first plant designed to slaughter hogs in a humane 
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Available Immobilization Equipment Reviewed 


Information furnished by makers of CO:, mechanical 
and electrical systems and restrainers is summarized. 


THREE CO: GAS IMMOBILIZERS ARE AVAILABLE 


ANCO CO, Imobilization Sys- 
tem: Basically, The Allbright-Nell 
Co. furnishes three types of im- 
mobilizers: the tank or batch type, 
the oval type, and the straight line 
immobilizers. The tank immobilizer 
will receive one or two hogs at a 
time, and with one unit can process 
approximately 80 animals per hour. 
Its cost, complete, is less than $5,000. 
It consists of a runway and a cham- 
ber which is approximately 8 ft. long 
and 2% ft. wide, which is lowered 
6 ft. into the CO,. The chamber 
must be lowered either through the 
floor, or the hogs must be raised 
up by a ramp so that the chamber 
can be lowered all on the same floor. 

The oval type of immobilizer is 
approximately 30 ft. long and 9 ft. 
wide. It lowers the animals continu- 
ously into a chamber and then re- 
turns the animals back to their 
starting position. It is designed for 
100 to 450 hogs per hour. On Amer- 
ican standards it will take practical- 
ly any hog up to 500 Ibs. The depth 
of the pit the unit requires is 7 ft. 
Of course the runways are designed 
to fit the circumstances of the indi- 
vidual installation. 

The straight line immobilizer, 
which is designed for 300 to 1,200 
hogs per hour, varies from 40 ft. in 
length to 70 ft. in length and it is 


approximately 3 ft. wide. It requires 
a pit depth of approximately 8 ft. 

All of these immobilizers can be 
operated with one man feeding the 
hogs into the unit. On kills under 
60 an hour, the man can drive, im- 
mobilize and shackle his own hogs. 
It is possible for one man to run 
two tank type immobilizers and 
drive his own hogs. The shackling 
and sticking would have to be done 
by another operator. With two tank 
type immobilizers it would be pos- 
sible to go up to 160 hogs per hour 
with the one man. With the oval 
immobilizer, at rates under 150 an 
hour, it is possible for one man to 
feed the immobilizer and shackle the 
animals. With the straight line im- 
mobilizer, one man can feed as 
many as a thousand hogs per hour 
to the unit, provided the hogs are 
fed to him in the chutes. 

General usage of CO, runs about 
four hogs to a pound, or approxi- 
mately a penny a hog. 

The Allbright-Nell Co. also sup- 
plies electrical stunning equipment 
similar to that described elsewhere 
in this section. It consists of a run- 
way 30 ft. long which will hold five 
hogs, a restraining pen some 8 ft. 
long, and a roller conveyor for dis- 
charging the hogs onto a short stick- 
ing conveyor. 





ELECTRICAL STUNNERS AND THEIR CONTROLS 


Boss No. 116 Elther Electric Unit: 
This equipment, supplied by Cin- 
cinnati Butchers’ Supply Co., consists 
of a transformer and wand type ap- 
plicator which may be set to the 
required watt-second for the size 
and species of animals to be treated. 

The unit is connected to a 110- 
volt or 220-volt outlet by a cable 
which is furnished with the unit. A 
selector plug indicates the selected 
current of either 110 or 220 volts. 

The stunning voltage can be set 
for 70, 125, 225 or 300 volts by 
means of a switch. The current pas- 
Sage is automatically limited to %4, 
1, or 1% seconds, depending on 
the position of the time switch. 

The total energy in watt seconds 
varies with the voltage and time 
Setting from 100 to 630 watt sec- 
onds, the latter being the energy 
for the maximum voltage of 300 
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volts and the maximum time setting 
of 144 seconds. 

When the operator depresses the 
push button on the stunning wand, 
the stunning voltage is connected, 
indicated by the glow of a red pilot 
light. It makes no difference wheth- 
er the operator releases the push 
button or not, the time of the cur- 
rent passage is determined by the 
time switch. 

The unit is fused for 4 amperes. 
Fuses can be easily replaced in the 
detachable fuse-holder within a few 
seconds. 

The stunning wand consists of a 
15-in. long plastic handle with a 
plastic nec ,te head holding two 
stainless s/unning needles. A push- 
button is provided for initiating the 
stunning current. A four-conductor 
cable, 20 feet long, connects the 
wand to the stunning unit. The cable 


- 


is integral with the wand and is 
connected to the transformer-control 
unit with a detachable plug. 


Globe-Engelhorn System: Accord- 
ing to its manufacturer, The Globe 
Company, this electrical stunning 
system is simple and requires a min- 
imum of personnel training. One 
operator stuns the animals and also 
operates the restraining pen. A sec- 
ond operator sticks and shackles the 
animal and hangs the shackles on 
the hoist. A minimum of two men 
would be required at low rates of 
kill, while a maximum of four men 
would be required for 600 per hour. 
Animals are stunned instantaneous- 
ly. Current is held for periods set 
on the timer to insure a sound and 
stable stun, which assures complete 
surgical anesthesia throughout the 
sticking, shackling and bleeding op- 
erations. 

Complete layouts can be designed 
to suit existing facilities. Labor re- 
quired will depend on the individ- 
ual plant’s physical layout, and to 
what extent conveyors are installed. 

The patented restraining pen has 
a heavy welded steel frame ade- 
quately braced and reinforced for 
severe service. Restraining pads are 
7-in. thick foam rubker with nylon 
covering actuated bya heavy duty 
mill type air cylinder. A neoprene 
belt conveyor with drive for dis- 
charging stunned hogs is an integral 
part of the pen. All parts of the pen 
which could possibly come in con- 
tact with the animal are well insu- 
lated to prevent grounding of the 
animal during the course of the stun- 
ning operation. 

The Globe-Engelhorn Model ‘C’ 
electrical stunner, which consists of 
a control box and probe, is compact, 
portable, light in weight, and is of 
rugged dust-proof construction. All 
labelling and markings on the front 
panel of the control box are en- 
graved to insure permanency and 
legibility. All materials used in the 
control box are approved by the 
Underwriters Laboratory. 

The stunning probe is of a light- 
weight polyvinyl-chloride construc- 
tion with replaceable needles at- 
tached to a retractable head. A safe- 
ty switch on the handle of the probe 
energizes the stunning probe, but 
current flows through the needles 
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only after sufficient pres:ure is 
exerted upon the retractable head. 
Contact is made when the probe 
head is retracted approximately 
¥g-in. As an accessory, a switch 
can be installed on the probe handle 
which will give the operator push- 
button control of the restraining and 
releasing actions of the Globe-Engel- 
horn pen. The control box is 14 in. 
long, 9 in. high, 8 in. wide and 
weighs 35 lbs. 

This unit operates from a 110 volt, 
60 cycle outlet with a metered and 
adjustable power output regulator 
(0 to 1,500 milliamps). The variable 
automatic electronic timer is adjust- 
able in % second intervals. Colored 
lights mounted on the front panel 
indicate when the system is ener- 


gized, and when current is applied 
to the animal. The power output 
circuit and the time control circuit 
ave applied with individual indicat- 
ing type fuses. 


Great Lakes Electronic Stunner: 
This device, which is ‘made by 
Great Lakes Stamp & Manufactur- 
ing Co., is designed to be operated 
in conjunction with a_ restrainer 
manufactured by Power Transmis- 
sion Equipment Co. 

The control box is built of steel 
and on its face are the timer knob, 
pilot lights for power, restrainer and 
probe circuits and input and out- 
put terminals. It is 9 x 12 x 7 in. 

The probe body is a _ polyvinyl 
plastic and carries two buttons; one 








SURE PROFITS! 
ONLY BUSINESS. 


JAMES KUECKER, General Manager 
LARRY WALSH, Sales 


Fully approved as_ the 
MOST HUMANE METH- 
OD—our CO, immobiliz- | 
ing and prone sticking 
technique is PAINLESS 
to the animal and SAFE 
for the operator—assures 
better quality by elimi- 
nating internal bruises 
and blood clots through- 
out the carcass, stuck 
shoulders and_ shackle 
bruises. 


DRESSED PORK WITH “Fresh Kill” BLOOM! 


Another FIRST for SIOUX CITY DRESSED PORK. 

Shipped in CO, spray for “Fresh Kill” delivery anywhere. 

Sioux City Dressed Pork SHIPPED-IN DRESSED HOGS 

give you a PRICE and QUALITY advantage that spells 

Dressed pork is our business—our 
Get all the interesting facts: 


PHONE 5-8051 AND ASK FOR: 


RICHARD NEEDHAM, Asst. yo 





of these activates the restrainer and 
the other is employed only when it 
is necessary to release the restrain. 
er out-of-cycle. The probe head of 
dielectric is spring mounted to the 
probe body and carries the two re. 
movable needle assemblies. 

Hogs up to 350 Jbs. are stunned 
in one second; 500-Ib. hogs in two 
seconds; 700-lb. hogs in four sec. 
onds. After each operation the unit 
automatically resets itself. The en- 
tire unit is controlled by a variable 
Thyrotron timing circuit through 
power relays, transformer, and ca- 
pacitor units to deliver 240 volts of 
stunning voltage, using 120-volt 60- 
cycle A.C. current as the power 
source. Control box, stunning in- 
strument and connecting cords are 
all grounded for safety. 

In operation, after the animal has 
stepped on the moving belt in the 
floor of the restrainer unit, the op- 
erator pushes a button on the han- 
dle of the stunning instrument and 
the restrainer sides automatically 
close in and up to hold the hog for 
stunning. The probe end of the in- 
strument is then placed against the 
head of the animal and pressure is 
applied. No current goes into the 
needle-pointed stunning electrodes 
unless pressure is applied. With 
pressure against the head of the 
hog, an internal switch turns on the 
current and an _ adjustable timer 
limits the duration of the charge, 
after which the restrainer automa- 
tically releases and the hog is con- 
veyed to the sticker. 


Presco “Lektro-Stun”: The Pres- 
ervaline Manufacturing Company 
system is broken down into two 
parts. One of these is the power sup- 
ply unit which is called the power 
pack. The other is the electrode or 
wand which is referred to as the 
stunner. The system is easy to in- 
stall since the portable power unit 
converts ordinary 60-cycle 110-volt 
A. C. current into high voltage. 
The stunner connected to the power 
supply unit is light weight and easy 
to use and safe to operate. It takes 
from 7/10 of a second to 114 seconds 
to stun a hog, depending on its 
weight. The system can take care of 
400 to 600 hogs per hour when an 
orderly flow of animals is main- 
tained. The animals that have been 
rendered unconscious remain in this 
state for 14% to 3 minutes. 

A system of lights, buzzers and 4 
timer on the power unit tell the 
operator when the instrument 1 
charged. The main precaution is 10 
be sure that the electrodes on the 
stunner never come in contact with 
anything but the animal to be 
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COz Immobilization is SAFE 


You can shackle, handle, stick and process im- 
mobile animals quickly, easily, effortlessly and 
with safety. 


CO2 Immobilization is QUIET 


Improves working conditions by reducing the 
squeal, din and furor usually connected with 
conventional production line slaughtering 
operations. 


COz Immobilization is QUICK 


Operation can be continuous, time-saving. You 
set the pace from 60 to 600 or more hogs 





Y f\ i tis per hour. 

7 da Fe . 3 C02 Immobilization is EFFICIENT 
Oval Flight Conveyor immobilizer transports hogs down thru gas tunnel and Saves time and money. It provides for easier 
back up to shackling station. Has rated capacity from 100 to 300 hogs kills, increased blood recovery, lower labor 
eectencnceiy costs and improved product quality. 


CO2 Immobilization is ECONOMICAL 


CO. costs amount to a fraction of a cent per 
animal. Your investment is offset by savings 
all along the line. 


C02 Immobilization is PROFITABLE 


System eliminates bruised hams and carcasses. 
Positive sticking and higher blood recovery 
permit top prices and maximum profits from 
every animal. 


CO2 Immobilization is APPROVED 
One of the three basic methods approved by 
the U.S.D.A. to comply with the Humane 
Slaughtering Act which is scheduled to become 
law as of July 1, 1960. 


Straight Line Tunnel can be engineered for over 600 hogs per hour capacity. 
Immobile swine emerge from tunnel ready for positioning and positive sticking. 





CARDOX 


DIVISION OF CHEMETRON CORPORATION 


Eee 


840 N. MICHIGAN AVENUE e CHICAGO 11, ILLINOIS 





Serving the Nation’s Meat Packers 
by Rail or Truck 


&..”: ‘ ——% . from 65 Plants and Depots 


Prone sticking and bleeding is easy and accurate iminates ‘‘stuck’’ shoulders 
and provides maximum blood recovery. 
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AYS OF 


...{N added profits from hog processing 


and CARDOX provides prompt delivery, service 
and experienced technical assistance on all 


your COz2 needs and applications 


e Cardox® Bulk Liquid Carbon Dioxide Stor- 
age systems are job-engineered and approved to meet 
the exact specifications of Allbright-Nell’s ANCO- 
HORMEL CO: Immobilizers. The storage unit can be 
installed anywhere in your plant—indoors or out. We 
provide the know-how and service to make your use of 
bulk liquid CO. most efficient, effective and economi- 
cal. With CARDOX there’s no tank to buy, no main- 
tenance problems. We install, maintain and service 
your storage unit on a “keep full” basis. You pay only 
for the CO2 you actually use ... and then only at the 7.1 BO), 4 
contract rate for volume users. Write today for com- os ee 
j Low Pressure CO. Systems 
plete details on how CARDOX CO: can help you im- 
prove profits in your overall meat processing operations. 
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DEVELOPED, TESTED and PROVED IN| 


Each unit of this system has been designed and built by 
specialists who are nationally known for development and 
production of the best in electronics and electrical devices, 
and mechanical handling systems. Here you get the benefit of 
joining production skills to give you better results, lower costs 
and finer equipment. 


JULY 1 is coming FAST! 


If you delay in ordering humane slaughtering 
equipment, you may face the risk of being unable 
to obtain and install equipment before the dead- 
line. RIGHT NOW is the time to decide, and 
this proved system is the one you should select! 


The GREAT LAKES STUNNER 


Stuns hogs up to 350 Ibs. in one 
second; 500 Ib. hogs in two seconds; 
700 lb. hogs in four seconds! Con- 
trol buttons in the handle of the 
stunner give finger-tip control of 
the entire system. 








































After the hog steps on the moving 
belt in the floor of the restrainer 
unit, a touch on one of the control 
buttons makes the restrainer sides 
close in and move up to hold the 
animal for stunning. This also acti- 
vates the electrical system. The 
probe end of the stunning instru- 
ment is then placed against the head 
of the animal and pressure is ap- 
plied. This closes an internal switch 
to deliver a measured amount of 
’ stunning current and then release 
ELECTRONIC STUNNER the restrainer so the stunned hog 
cars stae? A 0T8. C618 i. can be whisked to the sticker. The 

m ccat8 8 . entire operation is completed in 
seconds. 


The Great Lakes Stunner uses 120 
volt AC current controlled by a 
Thyrotron electronic circuit to de- 
liver 240 volts of stunning current. 
Circuits are fused and safety- 
switched for operator safety, and 
all parts of the unit are grounded. 
Output is ample for heavy hogs and 
small stock, yet will not injure 
lighter animals. The entire unit is 
engineered to give dependable serv- 
ice with minimum maintenance. 












This is the system! 
LOWER in first cost 
LOWEST in operating cost 
_ FINEST in design and construction 








POWER TRANS 


EQUIPMENT CO 


1245 WEST FULTON STREET ° 


GREAT LAKES 


STAMP & MFG. CO. 


2500 IRVING PARK RD., CHICAGO 18, ILL. 
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ACTICAL ANSWER 
ane hog slaughtering 


NNING SYSTEM 


& COMPANY PLANTS 


This system was perfected with the aid of 

meat plant specialists and proved under 
actual operating conditions. It is now in 
daily operation in leading plants. Under 
average conditions it handles up to 300 
hogs per hour; up to 600 per hour with 
power feed. 


P-T'E RESTRAINER 


Assures proper control and holding of 
animals for stunning. 

The floor of this unit is a continuously 
travelling conveyor belt which carries 
hogs into the unit for restraining, and out 
to the sticker after stunning. Movable 
sides move in and up to lift and hold the 
hog securely so the stunning instrument 
can be properly applied. When stunning 
is complete the restrainer automatically 
opens, the stunned animal whisks out, and 
the unit is ready for the next animal. 

Up to 300 hogs per hour are easily han- 
dled with a single unit; with power feed-in 
conveyor will handle up to 600 hourly. 
Total operating cost is a fraction of other 
methods. Sticking is done immediately, in 
five seconds or less from time of stunning. 
This method is safe, simple, speedy, and 
causes no inspection problems when prop- 
erly used. 


P-T-E STICKING CONVEYOR 


ea 


(I iil Rabie ah DB kk 
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The 
POWER TRANSMISSION 
RESTRAINER 





Power Transmission STICKING CONVEYORS 


Stick hogs in less than five seconds after stunning, using this prone 
bleeding conveyor! Hogs are delivered from the restrainer to the sticker 
in proper position for quick sticking, to speed production and also eli- 
minate internal bleeding that causes inspection problems of other 
systems. 


Hogs are stuck prone, right on the conveyor, and bleed through slatted 
conveyor into stainless collecting pan. Where space is limited, use a 
short unit and finish bleed on present hoist and bleed rail. If space 
permits, use conveyor long enough for four-minute bleed and discharge 
hog directly into scald tub. Whatever your plan requires, we can fur- 
nish a conveyor to meet your needs. 


RESTRAINER and CONVEYOR SPECIFICATIONS 


Restrainer is only 5’ 7” long, 5’ 6” wide. Can be supplied with worker 
platform either left or right, with swing pad left or right, and with floor 
belt from 36” to 48”above base. From belt to frame top is 3’ 2”. Con- 
veyor speed 150 feet per minute. Uses air at 60 lbs. to operate sides. 
110, 220 or 440 volt conveyor drive. Shipping weight 1800 Ibs. Sticking 
Conveyors are 72” wide with moving top at 2’ 10” height. Add 42” for 
height of hold-downs. 110, 220 or 440 volt 
motor drive. Any length from 8’ up. Shipping 
weight about 3,000 Ibs. per 10’ of length. 


WRITE today FOR DETAILS 


Units shown here may be ordered individually 
or as a “package” from either company shown 
at left. Great Lakes field representatives are 
also at your service! 
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THE No. 116 BOSS ELTHER STUNNING UNIT 
CONSISTS OF transformer and Wand Type 
Applicator which may be set to the required 
energy watt-second for the size and species 
of animals to be treated. Either automatic tim- 
ing or manual timing may be used to accom- 
plish the best results. It is only necessary to 
touch the animal on the head, close to the 
brain, apply current briefly and the animal is 
rendered unconscious. 

A glowing red light indicates the unit is ready 
for operation and another light that the cur- 
rent is being applied. 

Practical for use in plants slaughtering only a 
few hogs per day up to those killing over 350 
hogs per hour. Equally efficient on small stock, 


including calves, sheep and goots. 

















Proven successful after years of experimentation in laboratories 


and regular use in European packing houses, this electric stunning 
equipment offers the following advantages: 


1. 


. Eliminates muzzle-, cornea-, tail-, and interclaw-reflexes during slaughter, 


ie 
# 
The voltage can be regulated accurately. : 


. Eliminates muscular bleeding and other injuries during slaughter. 


- 


se 
as 


. As quick, usually quicker, than shooting. 
. Much more economical than killing with cartridges. 
. The slaughtered animals bleed better to the white. 


. Acceptable killing method in accordance with certain rites, 


such as the Jewish and Mohammedan. 


. Used for hogs, pigs, cattle, calves, horses, sheep, lambs, etc. 


THE Crecnmedl wines SUPPLY COMPANY 
CINCINNATI 16, OHIO 
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Do you know 
how little it costs 

to comply with the 
humane slaughter 
laws? 


Just fill out the form below and we'll send you a free anaylsis of 
your costs in using the approved Remington Stunning System in 
your plant. The Remington Stunning System is a mechanical 
powder-actuated method approved by federal and state govern- 
ments. It can be put to work in your plant without costly changes, 
such as installation of hazardous air lines, electric wires or cables. 
It uses approved and proven stunners that are low in initial cost 
and low in operating cost. The Remington Stunning System is 
adaptable to all size plants, and the same stunner can be used on 
all types of food animals. 


Average cost figures of red salable meat using the Remington 
Stunning System have been calculated as follows: 
For cattle—7/1000 of I¢ per pound 
For calves—3/100 of I¢ per pound 
For hogs—3/100 of I¢ per pound 
Sheep or lambs—8/100 of I¢ per pound 
These figures do not include the dollars reserved for hides, wool, 
lard, livers, hearts, tongues and other by-products. 
For specific information about the costs of using the Remington 
Stunning System in your plant, fill out and mail the form below. 
Information you send us will not be divulged to your competitors. 


Kemington, 
HUMANE STUNNER 


Remington Arms Company, Inc., Bridgeport 2, Conn. 


geecee= FREE REMINGTON STUNNING SYSTEM COST ANALYSIS :=<2e=5 


Humane Stunner Marketing Department 
Remington Arms Company, Inc. 
939 Barnum Avenue, Bridgeport 2, Conn. 

Please send confidential analysis of our cost per pound of salable red meat using 
the Remington Approved Humane Stunning System. It is understood we are 
under no obligation, and Remington will not divulge this information to competitors. 








“HANDLE-MODEL” 
HUMANE STUNNERS 


Model 411B has piston-mounted knob 
which stuns animal instantly without 
damage to skull or hide. Model 411C 
has retractable penetrator which stuns 





























| instantly and painlessly. 
ia Name Position 
NEW MODEL 412 Compony 
HUMANE STUNNER Adios 
City Zone. State 
Compact, lightweigh i Gb ‘ian Number of animals slaughtered per hour: 
one-blow penetration. Can be loaded, Cattle Rabe : ei: 
positioned and fired in seconds. With Sheep and lambs mer 


Method now used 
On (kind of animal) 
Do you save brains? Yes, No At times 


retracting penetrator that stuns ani- 
mals instantly, painlessly. 
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INSTANT IMMOBILIZATION of cattle occurs when the air-powered Thor Stunner penetrates the 
medulla oblongata with minimum damage to hide and brain. Animals are left unconscious ready 


for shackling and sticking. 


The answer to humane animal stunning... 


THOR PNEUMATIC 


ANIMAL STUNNER 


Lowest operating cost... fast, positive action 


Completely automatic! No cartridges! 
No reloading! With Thor’s new 
humane animal stunner you can 
gear animal knocking to any pace 
your production lines can handle. 
The Thor Stunner “‘fires” itself the 
instant it is brought in contact with 
the target. Painlessly stuns cattle, 
hogs and sheep with a single power- 
ful piston stroke—re-cocks and re- 
cycles in a split second. 

Thor developed the air-powered 


animal stunner in cooperation with 
meat industry veterans and exhaus- 
tively tested it in knocking pen oper- 
ations. The stunner has the enthu- 
siastic approval of humane societies. 

Your Thor factory representative 
will demonstrate a Thor Stunner in 
your own knocking pens and show 
you how thousands of dollars per 
year can be saved through this 
simple, efficient, new method of 
humane stunning. 








THOR MODEL CGI CATTLE STUNNER 





THOR POWER TOOL COMPANY 


AURORA, ILLINOIS 


by 





in all principal cities 
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Humane Slaughter Equipment 
[Continued from page 30] 


stunned when they are activated. 

The voltage is regulated depend- 
ing on the size of the animal that is 
to be rendered unconscious. Regu- 
lar 110-volt current can be in- 
creased to as high as 1,000 volts if 
large animals are to be stunned. 
The amperage range is between 1 
to 3 amperes. The dimensions of the 
power pack are: height, 36. in.; 
width, 22 in., and depth, 15 in. The 
power pack weighs 270 lbs. 

In order to maintain a rapid flow 
of hogs past the point of stun, a 
moving conveyor should be installed. 
Preservaline does not handle the in- 
stallation of this equipment but 
several firms can take care of it. A 
restraining device as such is not 
needed. Preservaline does not advo- 
cate the use of pens or any device 
that holds the animal immobile. 


Schermer Electrical Stunning 
Equipment: The complete system, 
which is supplied by Alfa Interna- 
tional Corporation, includes: 1) A 
special transformer; 2) A  water- 
proof on-and-off switch; 3) A three- 
pole socket, and 4) Stunning appli- 
cator with cable consisting of either 
stunning tongs, stunning fork or 
three-electrode stunning device. 
The two latter applicators are used 
only in conjunction with the Scher- 
mer “lift.” 

The transformer uses either 110 
or 220 volts A.C. as its power source 
and supplies current at 70 volts for 
immobilization. Duration of the 
stunning period is six to eight sec- 
onds for hogs slightly over 200 lbs. 
and longer for heavier animals. 

In the stunning tongs the oppos- 
ing electrodes are provided with 
water-wet sponge inserts to assure 
maximum passage of current. The 
switch is located in one handle of 
the tongs. The hogs are driven into 
the conventional holding pen and 
the operator standing in the pen 
clamps one of the prongs behind one 
ear and the other over the opposite 
eye, or both prongs behind the 
ears. The operator then turns on the 
current and maintains the flow un- 
‘il the hog assumes a prone position. 

The stunning fork is used only 
wr immobilizing in a lift. The two 
arms are fitted with a rust-proof 
steel spring and are movable. They 
open and close automatically and 
adjust to any size of neck. The stun- 
ning fork is placed either behind the 
ears or behind one ear and the 
opposite eye. 

_ A three-electrode stunning device 
1s used only with the hog lift. One 
electrode is pressed behind the 
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NOW. eeYou too can have the 


newest, thriftiest stunning 
operation 


EXCLUSIVELY ENGINEERED FOR YOUR PLANT 


Developed by SWIFT & CO., now available to the 
entire packing industry WITHOUT ROYALTY. 


NOTE THESE IMPORTANT ADVANTAGES: 


1. Lowest first cost. 
. Lower operating cost. 


Can be installed in present produc- 
tion lines. 


. Least damage to hogs. 


. Capacity — 400-600 hogs per hour 
(12 per minute) 


. Bleeding conveyor available or con- 
ventional hoist & rail bleeding. 


. Immobilizing equipment available. 


FOR: 


Efficient, practical engineering, 
complete layout drawings, 
and start-up service, 


Write 


Stanr|Paster 


Engineering Systems Equipment & Supply 
843 Marietta Street, N.W., Atlanta 18, Georgia 


Restrainer by Power Transmission Company Engineers and Suppliers to the Meat Industry 
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head of the animal and the twin 
electrodes are pressed behind the 
ears. This unit and the fork can be 


suspended from the ceiling to per- 
mit the performance of stunning 
with the use of one hand only. 





MECHANICAL STUNNERS, POWDER AND AIR DRIVEN 


Cash-X Pistol and Knocker: The 
Koch Equipment Co. supplies three 
mechanical stunners, the Cash-X 
captive bolt pistol, the short Cash-X, 
and the Cash knocker. The Cash-X 
and the short Cash-X are pistol- 
shaped instruments that stun by 
means of a bolt that penetrates the 
brain in a mechanical pole-axe man- 
ner. The Cash knocker is a mallet- 
shaped instrument which stuns by 
means of impact rather than pene- 
tration. It is a mechanical knock- 
ing hammer. 

The Cash-X is 8% in. long and 
7% in. high. The weight is 5% Ibs. 
The working parts are made from 
special heat treated alloy steels. 
The handle is made of wood so the 
operator has a good grip and per- 
fect control. 

Stunning is accomplished by plac- 
ing the pistol at right angles to the 
forehead or the nape of the neck, 
and firing it so the bolt penetrates 
the skull or poll. The surface of the 
muzzle piece has rough metal cleats 
that grip the hide of the animal. 
These cleats enable the operator to 
hold the pistol against the skull for 
the split second required to fire, 
even though the animal may move 
his head. 

The metal bolt that does the stun- 
ning is a rod 4/10-in. in diameter, 
and 5% in. long, weighing about %4 
Ib., and flanged at the base to hold a 
collar of grease. The grease collar 
around the bolt traps and com- 
presses air in the forward part of the 
barrel as the bolt goes forward. 
After the force of the cartridge has 
been spent, this compressed air re- 
tracts the bolt. The grease collar 
also absorbs surplus energy. 

To load, the operator pulls the 
hammer and firing block away from 
the breech block and inserts a car- 
tridge in the chamber. With the 
hammer all the way back, the device 
is cocked and on safety position. If 
the operator squeezes the trigger 
now, the hammer will come forward 
and strike the firing block and will 
not fire. After the cartridge has 
been inserted in the chamber, the 
operator moves the firing block 
against the breech block and the 
pistol is cocked and ready for the 
stunning operation. 

After the operator has fired a 
round, he moves back the hammer 
and the firing block. The firing 
block has an extractor that pulls the 
shell far enough out of the chamber 


40 


so that it is easy to pick out with 
thumb and finger. The operator then 
reloads and repeats the cycle. De- 
pending on the skill of the operator, 
it takes from 4 to.J seconds to re- 
move a spent cartridge, insert a 
fresh one, and be ready to fire again. 

Bolt travel is 2% in. The power 
of heavy duty blue label cartridges 
is enough to fell the heaviest bull 
in one blow, provided the operator 
has aimed the pistol properly. The 
heavy duty blue label cartridges are 
recommended for cattle over 1,200 
Ibs., hogs over 220 lbs., and for 
horses, donkeys, and large and hard- 
headed old ewes and rams. For beef 
under 1,200 Ibs., hogs in the 150- to 
220-lb. range, and average sheep 
and lambs, yellow label cartridges 
should be used. The short Cash-X 
stunner should be used on pigs, 
sheep, lambs, and other animals un- 
der 150 lbs. 

The device has the inherent safe- 
ty of the captive bolt. Since the bolt’s 
travel is restricted to 2% in., any- 
thing farther away from the muzzle 
is safe. The safety setting of the fir- 
ing block on the cocked and loaded 
weapon was described under loading 
procedure. 

At the end of a day’s kill, the muz- 
zle piece and bolt need to be re- 
moved and the powder deposits 
cleaned out of the barrel and car- 
tridge chamber. This should take less 
than 10 minutes. Every week the 
Cash-X should be stripped down 
and given a thorough cleaning. This 
task should not require more than 
30 minutes. 

The average operator can load and 
fire at the rate of six effective shots 
per minute. In slaughtering small 
stock a single operator could keep 
up with a rate of 300 animals per 
hour, provided in the case of pigs 
that the animals were positioned 
properly. With full grown beef ani- 
mals, of course, the work would be 
slower because of the difficulty in 
getting the pistol in the right posi- 
tion on the head. 

The short Cash-X is identical to 
the regular Cash-X except in the 
length of the barrel and the bolt, 
which are each 1 in. shorter. The 
short Cash-X is for use on lambs, 
small sheep, small pigs, and other 
animals weighing less than 150 lbs. 
In some cases, the short Cash-X may 
be too powerful or have too much 
penetration. In that event an ad- 
ditional amount of grease is added 


to the collar. The short Cash-X ¢ 
special green label cartridges only 
Weight of the short Cash-X stunns 
is 5% lbs. 

The Cash knocker is an impg 
type stunning device. The operat, 
can fire the knocker only when ly 
squeezes the spring on the hand) 
which powers the firing pin ay 
taps the contact trigger. When th 
cartridge fires it moves the pisty 
bolt knocker head assembly, whic 
weighs 1% Ibs., and travels 2% iy 
forward. 

Three strengths of cartridge ay 
available. The knocker can be use 
on any animal weighing more thy 
200 Ibs. In order to use the knocke 
on smaller animals, the contact trig. 
ger is lengthened, so that the pistm 
travels further before hitting th 
animal and the blow is consequent. 
ly dampened. 

The Cash knocker takes a 3 
caliber cartridge to power the blow 
and, if aimed properly, will fell th 
heaviest beef animal. 

Total weight of the Knocker is 
9% lbs. The overall length of th 
head from the tip of the conta 
trigger to the back of the breech is 
11 in. The total length of the longed 
dimension from the tip of the hand 
to the top of the barrel in 32 in 
The handle of the knocker is wool 
The body and head are forge 
aluminum alloy. The other workin 
parts are largely special steels usd 
in the gun making trade. 

The Cash knocker is inherently 
safe because only a willful co- 
scious act on the part of the oper 
tor will cause it to fire, and 
then the bolt wil only travel 2% i 

At the end of each day’s kill, the 
knocker head piston bolt muz 
piece surplus energy buffer 
bly needs to be removed, and t¥ 
barrel and _ cartridge  chambe 
cleaned out to remove all powd 
deposits. This takes less than } 
minutes. At the end of a week’s ts 
more thorough cleaning is requifé 
which, however, should not tak 
more than 30 minutes. No special 
straint is necessary for effective w 
of the knocker. 


Remington Stunners: These pov 
der-actuated instruments, which ag 
made by the Remington Arms 0 
Inc., are available in two forms: ! 
A unit with a handle, which in g@ 
eral shape resembles a hammer 
carries either a concussion knob ¢ 
a penetrating head, and 2) A 
hand instrument of the wand ff 
with a penetrating head. 

Although the handle instrumet! 
(one, above) are essentially simi 
being single-shot, bolt action # 
rim-fire tools, the penetrator J 


aSSCH: 
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has automatic retraction and thus 
is somewhat simpler to load. Both 
are fired by the contact of a probe 
trigger on the animal’s head after 
the depression of a safety lever on 
the handle. The concussion knob 
model weighs 9 lbs. and the pene- 
trator type weighs 834 lbs. They 
fire loads of extra light, light, me- 
dium, heavy and extra heavy power. 
The penetrator bolt is applied to the 
front and back of cattle heads, high 
on the forehead for calves, high on 
the forehead for hogs and lambs. 
The concussion knob is used on the 




































































be usd front of the head for cattle, high on 
ore thai the head between the ears for calves, 
knocker high on the forehead for hogs and 
tact trig: high on the head for lambs. 
he pisin™ The stunners require daily clean- 
tting thll ing in which the piston rod assem- 
sequent bly is removed from the barrel 
and wiped dry and the barrel is 
es a JM cleaned of powder residue and 
the blow moisture. 
11 fell thei The one-hand model comes 
equipped with a penetrator only. It 
rocker sf is designed for use where a light, 
th of thi one-hand device is needed. The tool 
e conta weighs 534 lbs. and fires the five 
breech is power loads listed above. It has a 
1e longest safety device which is released just 
he handk@™ before the instrument is placed on 
in 32 inf the animal’s head and the trigger 
is woof on the handle is depressed. Cattle 
e forge are stunned on the front and back 
- workini™ of the head, calves are stunned 
eels usd high on the forehead, hogs high on 
the forehead almost between the 
nherentlj ears and calves high on the forehead. 
lful con- 
he oper Schermer M.E. Stunner: This 
and evel™ penetrating, single-shot, captive bolt 
rel 2% ing type of instrument is supplied by 
s kill, thf Alfa International Corp. It is avail- 
it muzi™ able either with or without a han- 
or assem dle. To stun an animal the muzzle 
, and tha of the instrument is placed firmly 
chambe™ and flat against the head and the 
ll powdem trigger is pressed down. After fir- 
than 1 ing, the bolt is automatically with- 
eek’s use drawn and the spent cartridge auto- 
require matically ejected when cocking the 
not tam Tigger. The stunner is then ready 
special reg for reloading. 
ective The stunner functions without re- 
coil and works silently when it is 
Positioned correctly. Maintenance 
nese poW# calls for oiling and wiping the inner 
which # @ Parts of the instrument clean at the 
Arms “@ end of the working day. 
forms: Wi The one-hand model is used 
ch in ge" where the knocking pen will hold 
mmer 4 only one animal; the handle type is 
n._ knob ¢ employed where the knocking pen 
2) A one is large and some reaching may be 
wand tyMi required. 

Four different types of cartridges 
1strumen are available, varying in power from 
ly simi heavy to light. One type is used for 
ction #% bulls, another for heavy steers and 





rator Wold cows, another for young beef 
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cattle and.hogs and the fourth for 
calves, lambs and sheep. 

Both the Schermer M.E. and elec- 
trical stunners (see elsewhere) can 
be employed in conjunction with a 
hog “lift” for immobilizing hogs. 


Thor Pneumatic Cattle Stunner: 
This modification of the air hammer, 
made by the Thor Power Tool Co., 
has a penetrating captive bolt that 
utilizes compressed air as a_pro- 
pellant. The stunner can be refired 
instantly after use. 

The metal penetrating pin is con- 
tact activated by live air pressure 
(supplied by an air compressor at a 
working pressure of approximately 
185 psi.). The return stroke is ac- 
complished by a cycling spring. Ac- 





tual drive of the penetrator is 3 in. 

There is immediate recycling of 
the device in the event of an in- 
accurate hit by the operator. 

The stunner is 35 in. long; the 
handle diameter is 1% in. and that 
of the cylinder is 3% in. The stun- 
ner weighs 12 lbs. and is constructed 
of steel and aluminum. Thirty feet 
of heavy duty %-in. air hose are 
furnished with each stunner. 

The stunner cannot be fired ac- 
cidentally because the self-releas- 
ing safety throttle must be delib- 
erately pressed before the tool is put 
into operation. 

Recommended maintenance _in- 
cludes daily cleaning and periodic 
service as specified in the manu- 
facturer’s instructions. 





CONVEYING AND RESTRAINING UNITS AND ‘LIFTS’ 


Boss Hog Restraining Unit: This 
unit, which is made by Cincinnati 
Butchers’ Supply Co., includes an 
entrance conveyor for moving hogs 
into a V-shaped restraining con- 
veyor which supports the hogs in an 
upright position for application of 
the stunning instrument. The con- 
veyors are built into a galvanized 
frame to form a self-contained unit 
and are equipped with individual 
drives, motors and starters. 

In operation the hogs are chuted 
to the moving horizontal conveyor 
which is equipped with heavy steel 
side pieces to guide the hogs to the 
angle conveyors. At this point the 
hog loses its footing and the wand 
may be easily applied. 


Koch-Reliable Conveyor: This is 
being used successfully at Reliable 
Packing Co. The operation of this 
conveyor is simplified by its not 
having a mechanically operated 
squeeze device. The hogs are 
stunned while they are moving on 
the conveyor which brings them 
past the operator’s stand one at a 
time; always in the correct position 
to apply the stunning device. 

The conveyor is practical for han- 
dling from 100 to more than 600 
hogs per hour. It is powered by a 
3-hp. motor. Length varies from 10 
to 36 ft. Speed of conveyor travel can 
be varied anywhere between 20 and 
40 ft. per minute. 

With a fast-acting device such as 
the Presco “Lektro-Stun,” which 
needs to be applied for about a half 
a second for heavier hogs, the hogs 
will still only travel about 4 in. dur- 
ing the time the stunner is being ap- 
plied. These figures are based on 
the conveyor being operated at the 
40 ft. per minute speed necessary to 
keep up a kill rate of 600 hogs per 


hour. If the hogs are about 3 ft. long 
and spaced 1 ft. apart, and the 
conveyor goes at 40 ft. per minute, 
the operator will have to stun 10 
hogs a minute. This involves simply 
slapping each hog with the electrodes 
as it passes by. 

Installation of this conveyor does 
not involve great expense. The only 
moving parts are the metal slat con- 
veyor which brings the hogs past the 
operator, and the motor and gear 
assembly that drives the slat con- 
veyor. The conveyor is designed so 
that it can fit into the already-exist- 
ing ramps and walkways that lead to 
the sticking and bleeding areas. 


Power Transmission Restrainer: 
The floor of the restraining unit is 
a continuously traveling conveyor 
belt moving at 150 ft. per minute. 
A hog stepping onto the belt is 
carried into the unit with its mov- 
able sides padded with heavy foam 
rubber pads. These pads are faced 
with “rough-top” rubber-canvas 
belting material which possesses ex- 
ceptional strength. 

When the hog is at the proper lo- 
cation, a touch on the control button 
on the handle of the stunning in- 
strument causes two pneumatic 
cylinders to operate. One pad of the 
restrainer unit swings in and up, 
the other side moves straight up. 
The hog is lifted and held securely 
so that the stunning instrument can 
be properly applied. When the stun- 
ner has completed its cycle, the sides 
of the restrainer automatically re- 
turn to their open position, ready 
for the next hog. 

The restrainer is a compact unit 
that uses minimum space. Entire 
unit is only 5 ft. 7 in. long and 5 ft. 
6 in. wide, including worker plat- 

[Continued on page 60] 
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[Continued from page 28] 
manner, that of Sioux City Dressed Pork, Inc., Sioux 
City, Ia., uses Anco CO, immobilizing equipment. The 
plant kills at the rate of 600 head per hour. 

In this plant costs are kept competitive because the 
whole operation, from the inside holding pens to the 
preassembly order coolers, was engineered for maxi- 
mum integration. The humane slaughtering equipment 
is as much a part of the conveyorized flow pattern as is 
the head workup conveyor. Needham reports that the 
operation is a profitable one. 

Another instance of efficient installation is the CO, 
unit at the Albany Division, Tobin Packing Co., Albany, 
N. Y. This unit, which was the first American installa- 
tion of the oval immobilizing chamber, was installed in 
a four-week period with no premium time costs. In 
designing the layout, Tobin’s engineering department 
under Harold K. Gillman, vice president and general 
mechanical supervisor, worked with the firm’s archi- 
tects, Henschien, Everds & Crombie, and equipment 
supplier, The Allbright-Nell Co. 

Total space required for the immobilizer, including 
infeed chutes and takeaway conveyor, is 40 ft. x 40 ft. 
x 8 ft. The Tobin chain is operated at 320 head per hour, 
although the immobilizer is rated at 540. 

In adopting the oval immobilizer, Tobin made several 
modifications. The infeed chutes and raceways were 
narrowed so they can accommodate only one hog; the 


restraining bars on the top of the infeed chutes were 
elevated 6 in. and the rods which tended to bruise the 
backs of the animals were replaced with pipe; restrain- 
ing bars were placed over the raceway; an automatic 
cutoff gate feeding the immobilizer was replaced with 
a manually-controlled unit. Management also plans to 
add restraining bars on the immobilizing conveyor to 
compartmentalize the hogs more securely. 

The total cost of this unit, the equipment, the modifi- 
cations needed in the building, the controls and storage 
facilities for the CO, will be amortized over a 15-year 
period and will amount to an estimated 0.820¢ per hog 
at the projected killing rate, says Frederick Tobin, pres- 
ident. The cost of the immobilizer was $24,000. 

The gas cost per hog is 1.41¢, based on the immobili- 
zation of three hogs per pound of CO,. The optimum gas 
concentration for all weights of hogs is between 70 and 
74 per cent, says Gillman. 
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The manpower requirements for the new system are 
the same as for the old one: one man drives the hogs 
to the waiting pens and to the two infeed chutes and 
raceway; one man feeds the hogs into the immobilizer, 
and one hangs off the immobilized hogs. The new sys. 
tem has a rating of 107 hogs per man hour for this phage 
of the operation. One man sticks the hogs; one drops 
them into the scalding vat and one tends the vat. This 
same crew could handle approximately 600 hogs per 
hour, according to Gillman. 

In a similar oval immobilizer installation at Canada 
Packers Ltd., Toronto, the older facilities are connected 
with the new. The immobilized hog is transferred onto 
a stick and bleed rail and from there continues to the 
old facilities. This system is used to dress hogs up to 
450 lbs. in weight at 450 to 480 head per hour. Hogs 
heavier than this are immobilized in a separate trap or 
with a captive bolt stunner, says L. T. Force. However, 
newer oval systems can handle hogs up to 700 lbs. 

Among the first packers to install a CO, immobilizing 
system for large volume operations was The Cudahy 
Packing Co. at Wichita. Here the facilities replaced old- 
er conventional equipment. The hogs are dispatched on 
the first floor and then progressively moved through 
the cleaning operations and transferred by conveyor to 
the fourth floor dressing department. The same facilities 
are used for small stock. 

The new equipment has materially increased produc- 
tivity in this phase of operations, reports John S. Crow- 
ley, senior vice president. Use of the CO, method in- 


MUCH ~~ DEVELOPMENT 
work has been done on 
electrical stunning at the 
plant of the Reliable! 
Packing Co. in Chicago. 
The stunning applicator § 
is shown in the left photo 
and the control box is 
beside the operator at 
right. In the Reliable op- 
eration the hog is no 
held in restraint, but is 
stunned as if moves 
past the operator on a 
- narrow conveyor. 


stead of shackling, hoisting and sticking has increased 
the efficiency of the operation up to and including de- 
hairing by approximately 37.5 per cent at the highest 
speed of 400 head per hour; 42.86 per cent at 350 and 
50 per cent at 300, Crowley observes. For all three speeds 
these operations are rated at 50 hogs per man hour, a 
shown in Table 1 on page 43. 

Gas consumption during an eight-month survey pe 
riod ranged from 2.39 hogs to 2.82 hogs per pound at 4 
cost of approximately 1.33¢ per hog, reports J. C. Me- 
Cowan, general manager. The optimum gas concentra- 
tion for anesthetizing hogs is between 62 and 65 per cent, 
McCowan observes. 

The third major technique developed for humane 
immobilization is the electrical stunner. The first one 
demonstrated publicly was the equipment develope 
at John Engelhorn & Sons, Newark. This pioneer it- 
stallation faced major obstacles which since have beet 
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resolved satisfactorily. The work done at the Engelhorn 
plant by MID inspectors, including Dr. L. W. Gaydosh, 
pinpointed the following: 1) Lung hemorrhages induced 
by electrical stunning can be distinguished from other 
pathological conditions; 2) Hemorrhaging is confined to 
the lungs; 3) The nature and the type of current used 
have a direct bearing on the extent of hemorrhaging; 4) 
The sooner sticking takes place after stunning, the 
lower the incidence of lung hemorrhaging. 

The equipment at the Engelhorn plant was experi- 





TABLE 1: MANPOWER REQUIREMENTS AT WICHITA PLANT OF 
CUDAHY PACKING CO. 


HOG KILLING: Employing COz2 gas. 
Operation Performed 
Number of Employes 
at Basic Speed Indicated 


400 
Drive, pen and spray hogs 1 


Drive hogs from holding pens to immobilizer .. 

Feed immobilizer 

Straighten hogs on bleeding conveyor 

Stick 

Scald and Feed Dehairing Machine 

Help feed dehairing machine, handle cripples and 
serum hogs, pick up fallen hogs, push hogs 
under automatic dunkers, help transfer trolleys 
and gambrels to rail, tend trolley dip tank ... 

TOTAL 

Head per man-hour of employes listed 


HOG KILLING: Using former system of 
shackle and hoist 

Drive, pen, hoist serum hogs and cripples 

Drive and pen while serum hogs and cripples are 
being hoisted, carry supplies for scalding tub, 
take trolleys to and from machine shop 

Pen and shackle 

Hold for sticker 

Stick 

Drop in tub and return shackles 

Pull out of hole 

Pole hogs in scalding tub 

Scald and feed dehairing machine 

TOTAL 

Head per man-hcur of employes listed 
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mental. Recently the firm has applied for MID approval 


of plant modifications under which the system will be 
integrated with production facilities. 

In sustained experimental production runs, the equip- 
ment has been used to attain a killing rate of 450 head 
per hour, reports Edgar Moss, chief technical engineer. 
At this rate the following employes were required: two 
drovers to move the hogs from the holding pens and to 
feed them via a cutoff slide into the conveyor of the 
restraining pen; one man to activate the restraining 
pad and to apply the electrical probe to the animal; 
two to hang off the stunned hogs, one to stick the ani- 
mals and one to drop the hogs into the scalding tub. 

In the new layout, sticking will follow stunning im- 
mediately and the stuck hog will be transferred to a 
bleed conveyor which will carry it to the scalding tub. 
It is estimated that modifications in the conveyor sys- 
tem will reduce the manpower requirements by three 
and, at the same time, will increase the slaughter rate 
to 600 head per hour. A series of controlled infeed 
chutes is under development, according to Engelhorn. 

The experimental stunning system required from 45 
to 75 seconds from stunning to sticking. This contributed 
to lung hemorrhaging although the incidence was not 
too high. The proposed system will reduce the time 
interval from five to ten seconds or less, says Moss. 

Experimental work proved that the probe must be a 
sturdy instrument to take the wear and tear of sus- 
tained high volume slaughtering, says Moss. For this 
reason the firm has developed the two-needle prong 
stunner. The needles are replaceable. Research also 
indicated that the best place to apply the probe is di- 
rectly above the eyes midway between the eyes and 
ears. The probe must be firmly applied to the hog’s 
head to close the switch and complete the circuit. 

The cost of operating the stunner is about that of 
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burning a 100-watt bulb. The restraining pen conveyor 
requires a 3-hp. motor. 

Total cost of the stunning equipment is said to be 
$7,500 and over a three-year amortization period will 
average a penny per hog, states Engelhorn. 

The firm has learned several things in stunning over 
75,000 hogs. Means must be provided to prevent hogs 
from sitting down in the entrance chute. A hold-down 
bar is necessary to prevent one animal from attempting 
to climb over the preceding one in the line. It is desir- 
able to keep the number of hogs in the waiting chutes 
to a minimum. The firm plans to have two separate 
chutes ahead of the restraining pen to have hogs ready 
for stunning. 

The equipment developed and patented by John En- 
gelhorn & Sons is being made available to the industry 
under a license by The Globe Co. 

The second electrical stunning system demonstrated 
to the industry was the unit developed at Reliable Pack- 
ing Co., Chicago. This equipment, for which patents have 
been obtained, is being made available to the industry 
under license by Preservaline Manufacturing Co. It has 
two distinguishing features. First it requires no re- 
straint of the hog. At the Reliable plant the experimen- 
tal model has attained sustained rates of 275 hogs per 
hour and will operate at 450 when it is fully incorpo- 
rated into the production line, says president John E. 
Thompson. Second, the probe head is fixed and requires 
only a downward swing to make electrical contact. 

The hog is conveyed past the stunner who, with a 
downward swing, brings the applicator into contact with 
the hog’s head. The contacts are made of grouped tattoo 
needles that penetrate the skin. 

The flow of current, which is preset as to time and 
voltage on the control box, is also controlled by the 
operator so that he can terminate it when the animal is 
stunned, a condition made apparent by the rigidity of 
the hog’s ears. The timer is set up to two seconds for 
very heavy hogs, but light animals may require only 
1/20 of a second. This feature permits the system to be 
used on run-of-the-pen hogs without sorting. 

About 40,000 hogs have been stunned with the equip- 
ment and lung hemorrhages have been found in about 
10 per cent. 

The most recent demonstration of electrical stunning 
was conducted at Sperry & Barnes, a division of Swift 
& Company, New Haven, Conn. The plant has a 300 per 
hour full slaughter line specifically designed for elec- 
trical stunning. 

The system is designed to shorten the stun-to-stick 
interval, says R. W. Record, vice president. Among the 
features that achieve this end are: 

1. A squeeze pad restrainer controlled by the stun- 
ning operator with a button on the applicator. He does 
not lose time looking for an activating control. 

2. The restraining pad is automatically released at the 
end of the stunning period. 

3. The high-speed (120 ft. per minute) restrainer 
conveyor quickly discharges the stunned hog onto the 
2-ft. roller conveyor on which the hog glides to the 
sticking station. The speed of discharge, plus the close- 
ness of the two operations, permits sticking the stunned 
animal within five seconds or less. This materially 
reduces the incidence and extent of lung hemorrhaging. 

4. The stuck animal is bled under an ANCO restrain- 
ing conveyor. The bleed conveyor was installed to save 
seconds between stun and stick since hoist hangoff and 
movement of the hog to the sticking station takes sev- 
eral seconds. Stunning builds pressure within the hog’s 
circulatory system which tends to induce hemorrhaging 
unless relieved by bleeding. 

The restrainer also was designed to reduce pressure 
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The Stun-O-Slaughter is backed by 18 years of 
designing and building electric stunning equipment. 
The Stun-O-Slaughter is designed for safety from 


experience gained in processing plants throughout 
the country. 


COMPARE THESE FEATURES 


Instantaneous stunning of any size hog, sheep, 
etc. 


Shock hazard eliminated with SAFETY GUN 
PROBE 


17 different powers for stunning of smallest to 
largest animal 


Automatically controlled power for uniform 
stunning 


Stunning power penetrates dirt, hair, and fat 
instantly 


SAFETY GUN PROBE carries no electrical charge 
to ground 


SAFETY GUN PROBE is light and easy to handle 


Visual indication of power of SAFETY GUN 
PROBE 


Trigger control of stunning power of SAFETY 
GUN PROBE 


Connection for use on either 120 or 240 volt 
power line 


Permanently grounded system for safety to op- 
erators 


Gun type probe convenient to handle 
Single power control of stunning 
Stunning power visible on meter 


Permanent plug-in connector of SAFETY GUN 
PROBE to cabinet for safety 


Damaged cable causes automatic shut-off of 
power 


Plastic guard on SAFETY GUN PROBE protects 
operator's hand 


All “‘Hot” leads completely metal protected and 
grounded 


Purchase or build your own conveyor if needed 


CERVIN ELECTRIC MANUFACTURING CO. 


5004 Xerxes Ave. So. 
WAlInut 7-7191-2-3 
Minneapolis 10, Minnesota 


FOR SUPER STUNNING SYSTEMS SEE CERVIN 
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on the lungs. Rather than moving on the horizontgl 
plane, the restraining pad moves upward at a 45-d 
angle, while a slight lift in the other padded section 
helps to hold the hog without compressing his chest 
The decision to install the electrical stunning equip. 
ment at the Sperry-Barnes plant was made in Apri] 
and the unit was put in operation in August. The plant 
has been slaughtering about 1,200 hogs per day with 
the equipment. The installation cost for this and other 





TABLE 2: INFORMATION ON ELECTRICAL STUNNING 


INSTALLATIONS AT SWIFT & COMPANY PLANTS. 


Total Humane 
Average Number Installed Slaughter 


Plant Rate/Hr Opera- Cost Equip. REMARKS 
tors* Cost Only** 

Sperry & Barnes 300 3 $35,000 $22,000 Prone bleed cony, 

Columbus 200 3 $23,600 $11,500 Rail bleeding 

Ft. Worth 300 a $33,500 $13,500 Rail bleeding 

N.S. Yards 500 5 $27,000 $12,700 Rail bleeding 


*includes Driving, stunning, sticking and hangoff. 
**includes single file chute and ramp. 





Swift units is shown in Table 2. These figures include 
the additions necessary in the way of chutes and hangoff 
conveyor extensions and labor costs for installing the 
system. 

The Swift control box and electrical applicator is 
available under license by Great Lakes Stamp & Manv- 
facturing Co. while the restrainer is offered by Power 
Transmission Equipment Co. 

Burns & Co. Ltd. developed another electrical stun- 
ning system at its Kitchener plant. This equipment, 
which has been used to stun over 250,000 hogs, requires 
three operators for a 320 head per hour speed and has 
three component parts: an air-operated conveyor re- 
straining chute, a two-contact applicator and a control 
box. One man drives the animals from the holding pen 
and feeds them via a shutoff gate into the restraining 
conveyor; another activates the restraining pad with a 





TABLE 3: MANNING REQUIREMENT AT 


SWIFT & COMPANY PLANTS. 


Sperry & 
Barnes Columbus Ft. Worth N.S. Yards 
1 1 1 


MIND o-0.0in'd Sed <e0 ctw yen boas ee 

SPIED. ash 010-0100 «Dag a te Cate bre 1 1 1 
ME .Kirned sisted salststniaastigde we 1 2 1 1 
PIN oss :0 d via Saye 6-0 CSO a Aen > 1 2 





foot lever and applies the applicator to the hog’s head. 
A constant current passes through the two replaceable 
spike probes. Depending upon the size of the hog, the 
time required for stunning will range up to four seconds 
for heavies. When the animal is stunned the operator 
releases the squeeze pad with the foot lever and 
removes the applicator. The third workman hangs the 
hog on the hoist that carries him to the sticking station. 
The stun-to-stick cycle time is about 25 seconds and 
Burns plans to revise its operations to shorten this 
interval. However, even with this extended time, lung 
hemorrhaging has been minor and has not posed any 
problem for the Canadian inspectors. 

The restraining chute with the air cylinder for the 
squeeze pad on the opposite side of the frame is 8 ft 
4 in. wide, 12 ft. long and 8 ft. high, including the shutoff 
gate. The air cylinder can be located on the same side 
to conserve space. 

One question associated with humane slaughtering is 
the efficacy of prone sticking and bleeding in reducing 
the percentage of internally bruised hams. Some say 
that it does and others say it does not. On this point, it is 
well to note that the hog is a “soft animal” and cannot 
take rough handling, either in the active or immobile 
state. In one plant where management believed that 
prone sticking had increased the number of internally 
bruised hams, it was observed that the anesthetized 
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animals were being yanked into po- 
sition as they were transferred from 
one conveyor to the next. A per- 
fectly relaxed and insensible animal 
possessing no power to protect it- 
self from shock, can be damaged by 
rough handling. 

When John Engelhorn & Sons be- 
gan electrical stunning, even though 
the hogs were shackled and hoisted 
to the second floor prior to bleeding, 
the staff found a marked reduction 
in the percentage of internally- 
bruised hams. This was attributed to 
the fact that the hog no longer was 
fighting the lift. 

L. W. Murphy, service division of 
Geo. A. Hormel & Co., reports that 
his firm periodically makes a com- 
parison of 200 hams from prone- 
stuck and from shackled hogs. The 
tests invariably show 70 per cent 
fewer ruptures in the internal joints 
of hams from prone-stuck hogs. 

While not much attention has been 
given to the stun-and-stick time 
interval in beef slaughtering, the 
beef superintendent for a major 
plant believes that this is critical. 
The firm, which uses a Thor stun- 
ner, found that its beef was cutting 
dark. There was no apparent reason 
for this since well-finished cattle 
were being killed. The stunning 
operation was investigated and the 
solution found there. The stunner 
had the tendency to stun animals in 
bunches and then coast as they were 
worked off by the sticker. This 
practice prolonged the time interval 
between stun and stick. When he 
was told to pace his stunning so that 
he was only an animal or two ahead 
of the sticker, the problem disap- 
peared immediately. 

One development in humane beef 
stunning is the blinding technique 
worked out by Harold Watson, beef 
superintendent of Seitz Packing Co., 
St. Joseph. After the animal is 
driven into the stunning box, three 
flood lights are used to “freeze” it 
while the captive bolt pistol is ap- 
plied. This technique has materially 
increased the efficiency of the stun- 
ning and skinning operations, says 
E. Y. Lingle, the president. Each 
blow downs an animal. 

The cost of the pistol cartridge 
and the downgrading of brains is 
more than offset by the improved 
efficiency of the operation, observes 
Lingle. At this plant, which slaugh- 
ters about 30 head per hour, one 
man drives the animals, stuns them, 
shackles them and assists in sticking. 

Patrick Cudahy Inc., Cudahy, 
Wis., has used the Koch captive bolt 
pistol in its stunning operations since 
1954 and manages to save the brains. 
Beef brain yield standard at the 
Plant is .250 lb. per head and actual 


yield is °.330 lb. per head, reports 
Marshall Hungness, the plant super- 
intendent. Here the killing rate is 
35 head per hour with the stunner 
driving the animals into the box, 
stunning them and dumping, shack- 
ling and hoisting the stunned ani- 
mals onto the bleed rail. In this op- 
eration the bolt is positioned at the 
base of the head. 

A Schermer stunner is used at 
the Illinois Packing Co., Chicago. 
Here the animals are driven into a 
single file chute that feeds the stun- 
ning box via a cutoff gate. The 
stunner, who operates the gate, 
drives two animals into the box, 
loads the gun, stuns the animals and 
dumps them. 

This plant uses the medium pow- 
der charge for the gun. About once 
every 1,000 head, a new spring must 
be inserted in the stunner and a new 
bolt is needed about once every six 
months, says William Wilcox, beef 
superintendent. The gun is cleaned 
daily. In training the stunner to use 
the device the function of the gun 
was demonstrated and he was al- 
lowed to use the gun at his own pace. 
A relief operator was trained in a 
like manner. It took about a week 
before the men were using the gun 
at 100 per cent efficiency but now 
nobody wants to use the knocking 
hammer, declares Wilcox. 

Brains are saved, if this is de- 
sirable, states George Abraham, 
president. This simply requires dif- 
ferent placement of the gun. 

The need for proper employe se- 
lection and training and maintenance 
of the stunning tool is stressed by 
officials of John Morrell & Co., who 
have been successfully using the 
Thor air-powered stunner at their 
plants. The tool was developed by 
Thor Power Tool Co., in cooperation 
with Armour and Company. 

Morrell has been using a new 
high-velocity Thor stunner at Ot- 
tumwa for the past two months with 
highly satisfactory results, reports 
John Blankenship, vice president in 
charge of operations. 

The tool is stripped daily, parts 
examined and the plunger cleaned. 
The return spring is replaced every 
two or three days, or after 1,500 to 
2,000 hits, and the rubber bumper 
is renewed every 5,500 to 7,000 hits, 
says Ross Kluckhohn, mechanical 
division superintendent. This main- 
tenance policy keeps the tool in 
prime condition and protects other 
parts from damage. 

The air pressure on the new stun- 
ner is set at 190 psi. and at this level 
all ranges of cattle are stunned 
effectively, he relates. This is a 
more practical course than trying 
to sort the cattle by weight and 
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varying the pressure accordingly. 
The power cost of operating the air 
stunner for an eight-hour day is 10¢ 
says Kluckhohn. 

Union Packing Co. of Omaha 
maintains a constant pressure of 180 
psi. for its Thor stunner with which 
it stuns about 300 to 350 cattle per 
day with one blow per animal, as- 
serts Carl Frohm, the president. 
While the animals average between 
1,000 to 1,300 lIbs., some’ weigh as 
much as 1,900 Ibs., Frohm says. The 
3 ft. x 8 ft. stunning pen holds one 
steer at a time. 

At the Canada Packers plant in 
Winnipeg, where beef animals are 
penned two abreast, the Thor handle 
has been reshaped at a right angle 
to the cylinder to give the stunner 
greater maneuverability, reports 
R. E. Matthewson, plant superinten- 
dent. The plant dresses about 125 
head per hour. The plant is using 
one air pressure, but intends to 
explore different pressures, such as 
200 psi. for large cattle and 175 psi. 
for smaller ones. The plant replaces 
the air cylinder spring after 1,000 
stuns and the bumpers after 1,500. 

The Nissen & Sons Packing Co., 
Webster City, Iowa, has been using 
the Remington stunner with excel- 
lent results since early 1957, says 
Robert W. Nissen, the president. 
The tool was developed in cooper- 
ation with the AMI humane slaugh- 
ter committee and the American 
Humane Association by the Reming- 
ton Arms Co., Bridgeport, Conn. 
The plant is now using the combina- 
tion tool for concussion head and 
penetrating bolt. While the tool is 
cleaned daily, as was the original 
concussion unit, the maintenance 
cost is appreciably lower, reports 
Ray Olthoff, plant superintendent. 

The plant slaughters about 60 head 
per day. Most of these animals are 
well finished, although a few canners 
and cutters are handled. 

With small stock, the various 
techniques used for hogs and cattle 
have been employed for calves and 
sheep. At the Hormel Austin plant, 
a CO, immobilizer has been in- 
stalled to handle these species in 
alternating runs. The unit was modi- 
fied to conform to the size of calves 
and sheep. The gas concentration is 
held at 70 per cent for sheep and 75 
per cent for calves and their immo- 
bilizer time is 72 seconds. 

Swift has experimented with elec- 
trical stunning on sheep and lambs, 
finding that it gives better results 
than with hogs in that no lung hem- 
orrhaging is evident. 

The mechanical tools have been 
used with success on calves, al- 
though there is skull damage at 
light weights. 
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Canada’s Humane Law and Regulations 


HE Humane Slaughter of Food 

r Animals Act passed by Can- 

ada’s Parliament last July 
went into effect on January 1 in 
regard to cattle, calves and horses, 
as provided by regulations estab- 
lished by the government last month. 

Slaughterers of sheep and swine, 
recognized as requiring more time 
to convert their methods, will have 
until December 1;°1960, to comply. 
Although the Jewish ritual slaugh- 
tering method, or “Schechita,” is ap- 
proved by the regulations, the usual 
method of restraint—in which ani- 
mals are suspended by one or more 
legs—is not. 

The regulations set a deadline of 
December 1, 1960, for kosher- 
slaughtered animals to “be adequate- 
ly restrained in a device or a means 
approved by the Veterinary Direc- 
tor General” of the Health of Ani- 
mals Division, Production and Mar- 
keting Branch, Canada Department 
of Agriculture. 

Methods prescribed by the regu- 
lations for rendering animals un- 
conscious before slaughter, or be- 
fore being hung for slaughter, are: 
“a) by delivering a blow to the 
head by a means of a mechanical 
penetrating or non-penetrating de- 
vice approved by the Veterinary Di- 
rector General; b) in the case of 
lambs or young calves, by a blow to 
the head applied by manual means; 
c) by exposure of the animal to 
carbon dioxide gas in such a man- 
ner as to produce rapid unconscious- 
ness by a procedure approved by 
the Veterinary Director General, or 
d) by the application of an electri- 
cal current to the head of the animal 
in such a manner as to produce 
immediate unconsciousness by a 
device approved by the Veterinary 
Director General.” 

The Veterinary Director General 
also may authorize an establishment 
to employ other methods for the 
purposes of development or testing, 
subject to such conditions as he may 
impose. 

The regulations also provide that 
“No person shall use any instrument 
for slaughtering or rendering un- 
conscious any animal unless his 
ability and physical condition at the 
time qualify him to use it without 
inflicting unnecessary pain on the 
animal, or use a mechanically-op- 
erated instrument in such manner 
or in such circumstances or in such 


46 


need of repair as to give rise to the 
risk of causing unnecessary pain.” 

Ramps or inclines used for the 
movement of animals leading to 
slaughter are to be constructed in 
such a manner as to provide safe 
ascent or descent and maintained in 
such a manner as to provide good 
footing for the animals. Holding 
pens are required to have adequate 
ventilation, and overcrowding is 
prohibited. Electrical prods are not 
to be applied to the perineal region 
or the escutcheon. Subjecting an ani- 
mal to unnecessary pain during 
slaughter or preparation for slaugh- 
ter also is prohibited. 

Approximately 115 slaughtering 
plants operating under federal in- 
spection will be covered when the 
regulations become fully effective. 
They handle an estimated 80 per 
cent of the commercial slaughter in 
that country. 

Stronger than its counterpart in 
the United States, the Canadian law 
prohibits export or inter-provincial 
movement of any food animal car- 
cass, meat product or by-product, 
or food product containing any meat 
product or by-product unless the 
animal of origin was slaughtered in 
the manner prescribed by the regu- 
lations and the establishment meets 
the requirements of the regulations. 

(The act does not mention im- 
ports and no attempt will be made 
to see that products from the U. S. 
are from humanely-slaughtered ani- 
mals, Dr. K. F. Wells, Veterinary 
Director General, informed the NP.) 

Criminal penalties are provided by 
the act for “every person who or 
whose employe or agent has violated 
any provision” of the law. Upon 
summary conviction (as the result 
of trial before a magistrate or court 
without the intervention of a jury), 
violators will be liable to a fine of 
not more than $500 or imprisonment 
for not more than six months, or 
both. The penalty upon conviction 
on indictment is a fine of not more 
than $2,000 or imprisonment for not 
more than one year, or both. 

In regard to evidence, the act pro- 
vides that in a prosecution for a vio- 
lation “it is sufficient proof of the 
offense to establish that it was com- 
mitted by an employe or agent of 
the accused whether or not the em- 
ploye or agent is identified or has 
been prosecuted for the offense.” 
Legal proceedings may be instituted 





where the offense was committed or 
where the accused resides or car. 
ries on business. - 

The law authorizes every inspec. 
tor appointed, designated or em- 
ployed under the Meat Inspection 
Act to exercise all his meat inspec. 
tion powers for purposes of the Hu. 
mane Slaughter of Animals Act. 


Enforcement of New Law 
[Continued from page 22] 


and failure to comply with the reg- 
ulations will cause withdrawal of 
the company’s name from the ap- 
proved list. 

The law provides that no federal 
agency may procure any livestock 
products “produced or processed by 
any slaughterer or processor which 
in any of its plants or in any plants 
of any slaughterer or processor with 
which it is affiliated slaughters or 
handles in connection with slaugh- 
ter livestock by any methods other 
than” the approved methods. “Af- 
filiated” means the firm controls, is 
controlled by, or is under common 
control with such other slaughterer 
or processor. 

The act also provides that each 
supplier from which any livestock 
products are procured by a federal 
agency “shall be required by such 
agency to make such statement of 
eligibility under this section to sup- 
ply such livestock products as, if 
false, will subject the maker thereof 
to prosecution, title 18, United States 
Code, section 287.” 

Non-slaughtering processors that 
sell to federal agencies, Dr. Pals 
explained, will have to get certifica- 
tion from their supplier slaughterers 
and use this as a basis for their 
certification to federal agencies. 


Amalgamated Asks Court 


To Bar Mexican Workers 

A court order barring “Mexican 
commuters” from holding industrial 
jobs in U. S. border cities is sought 
by the Amalgamated Meat Cutters 
and Butcher Workmen of North 
America, AFL-CIO, in an action 
filed in federal court in Washington. 

The union wants the court to 
force Department of Justice and 
immigration officials to keep out 
Mexicans employed by Peyton 
Packing Co., El Paso, Tex., struck 
by the Amalgamated for the past 
nine months. The suit contends that 
the Mexican workers are “strike- 
breakers” and help to hold down 
wages in the area. 
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Plans of Humane Groups 
[Continued from page 25] 


and testing of new methods of 
slaughter which will meet humane 
standards. The educational efforts 
of the various packer groups, the as- 
sociation and member societies 
should reach packers in all areas 
and we will be glad to follow up 
with information and discussions of 
the practical means available wher- 
ever this seems desirable.” 

Pointing out that the humane so- 
cieties of the whole country will 
be united in the forthcoming cam- 
paigns for state humane slaughter 
legislation, Fred Myers of the 
HSUS said: “We expect that before 
very long humane methods will be 
legally required in all states.” 

The HSUS executive director sug- 
gested that the NP caution readers 
that “it does not follow that, because 
the Secretary of Agriculture has ap- 
proved the use of carbon dioxide, 
electricity, etc., all mechanical meth- 
ods of operation are acceptable.” He 
added: 

“For example, while electrical 
stunning indubitably is humane 
when properly used, it is well known 
that electricity, when improperly 
used, can cause immobilization and 
paralysis of an animal without in 
the slightest degree reducing its 
sensitivity to pain. Immobilizing 


techniques are not necessarily the 
same thing, and packers would be 
well advised to make sure in ad- 
vance that any new equipment they 
install is genuinely humane. The 
HSUS and other humane societies 
will eventually appraise very care- 
fully all of the techniques being 
used.” 

GOOD BUSINESS: Summing up 
the attitude of the Animal Welfare 
Institute, president Christine Ste- 
vens said: “We are expecting the 
packing industry to accede to the 
tremendous public demand for the 
use of humane methods of slaugh- 
ter. For two years prior to the pas- 
sage of the federal act, more mail 
was received in Washington asking 
for its enactment than was received 
on any other subject. The countless 
citizens who demanded that this new 
law be passed naturally expect that 
it will be complied with. They want 
the packers who do not have gov- 
ernment contracts to use methods 
as humane as those who do. 

“There can be little question but 
what legislation to ensure this will 
be passed in the states. All packers 
would be well advised to adopt hu- 
mane methods and support humane 
slaughter bills, for those who do not 
are bound to lose business, just as 
those who adopt humane slaughter 
methods promptly will increase their 
sales. I have been greatly impressed 


expansion during the past two years 
of a small packinghouse and grocery 
store operation whose business grew 
by leaps and bounds when it was 
learned that the firm used humane 
slaughter methods even before the 
law on the subject had been passed. 
Humane slaughter is good business.” 

The humane groups are aware 
that it takes time and experience 
to obtain smooth functioning of the 
new slaughter methods and do not 
anticipate any intentional violations 
of the laws. There are no plans to 
camp on packers’ doorsteps, but 
local humane officers and inspectors 
stand ready to check upon any in- 
fractions reported. 

“The extent to which it might 
prove necessary to make independ- 
ent inspection of slaughtering estab- 
lishments will depend upon the gen- 
eral degree of compliance by the 
industry as a whole,” said Christine 
Stevens. “In my opinion, humane 
slaughter is so desirable from the 
point of view of profits for the com- 
pany and working conditions for the 
employe that the new laws will not 
require any great pressure to ob- 
tain compliance once the humane 
methods have been _ established. 
However, humane organizations will 
be on the alert, and they will be 
effectively assisted in apprehending 
offenders by the. very strong and 
widespread public interest in hu- 











techniques and humane _ stunning to observe personally the rapid mane slaughter.” 

DOMESTIC SAUSAGE CHGO. WHOLESALE SAUSAGE CASINGS oe pater 4 
Pork sausage, bulk, (cl. Ib.) (Lel prices quoted to manu- } ig © SR ar 5.25@5.35 
Mowe per KGinaededs 28% @31% Presi tinge facturers of sausage) SESS GH ois Ge os ease 4.15@4.25 

ork saus., sheep cas., Wednesday, Jan. 6, 1 . tt 2 ere 3.65@3.75 
in 1-Ib. package ..... 44 @50 Hams, skinned, 14/16 Ibs. (av.) en earth ‘wa eee ee aes 2.70@ 2.80 
Franks, sheep casing, WRI Nibw é:50n conan esie'e 41% Clear, 35/38 mm *"1'20@ 1.25 TOTO WHE os 6 oo en oo 1.35@1.45 
Pad Saget enon eases 59 @67 Hams, skinned, 14/16 Ibs. Clear, 35/40 mm. ......—_ 1.05 
inks, skinless, ready-to-eat, wrapped .... 43 Mami? aeanane? Soe 4 
in 1-lb. package ...... 45 @46 Hams, skinned, 16/18 Ibs., Seane a pn cam. Tes@10s CURING MATERIALS 
Bologna, ring, bulk ...41%4@45 Po apna sieaty 0% Not clear, 40 mm /dn.. 75@ 85 Nitrite of soda. in 400-Ib. Cut. 
Bologna, a.c., bulk ..... 35 @40 Hams, skinned, 16-18 Ibs., Not clear, 40 mm. fap 4 85@ 95 bbls., del. or f.0.b. Chgo $11.98 
Smoked liver, n.c., bulk 4414 @52 ready-to-eat, wrapped .... 42 Beef weasands: ¥ * ach) Pure refined gran. 
Smoked liver, a.c., bulk 36 @43 Bacon, fancy, de-rind, No. 1, 24 in./up 13@ 15 nitrate of soda ......... 5.65 
Polish sausage, *8/10 lbs., wrapped ...... 32 No. L. 22 in. /up “ss 15@ 16 Pure refined powdered nitrate 
self-service pack. ....56 @69 Bacon, fancy sq. cut, seed- nwtatee  . (Per set) | ee 8.65 
New Eng. lunch spec. 59 @65 less, 10/12 lbs., wrapped . 28 Ex. wide, 2% in./up ..3.60@3.85 Salt, paper sacked, f.o.b. 
Olive loaf, bulk ........ 3814 @50% Bacon, No. 1, sliced 1-lb. heat Spec wide. 2%-2% in. 2.45@2.70 Chgo. gran. carlots, ton .. 30.50 
Blood and tongue, n.c. .48% @66 seal, self-service pkg. .... 41 Spec. med. 1%-2% in. .1.75@2.00 Rock salt in 100-Ib. 
Blood, tongue, a.c. ....4514@63 Narrow, 1% in./dn 1.15@1.30 bags, f.o.b. whse., Chgo. . 28.50 
Pepper loaf, bulk ..... 4814 @64 Beef bung caps: (Each) Sugar: 
Pickle & Pimento loaf ..42%4 @49%4 Clear, 5 in./up ...... 34@ 38 Raw, 96 basis, f.o.b. N.Y. .. 6.00 
Bologna, a.c., sliced SPICES Clear. 4%4-5 inch 24@ 29 Refined standard cane 
S, 70s. pack. dos. ... 2.00@3.60 (Basis Chicago, original bar- Clear, 4-4% inch 16@ 18 _ Sran., delv’d. Chgo ...... 9.20 
New Eng. lunch spec., rels, bags, bales) Clear, 3%-4 inch 13@ 16 Packers curing sugar, 100- 
sliced, 6, 7-0z, doz. ..3.66@4.92 r . Ib. bags, f.0.b. Reserve, 
O.L. sliced, 6, 7-0z., doz. 2.66@3.84 Whole Ground Beef bladders, salted: (ach) Lai, 100d: 296. i penciesa sce 8.85 
P.L. sliced, 6-0z., doz. . 2.51@3.85 kernel for saus. 7% Inch/up, inflated .. 2! Dextrose, regular: 
P&P loaf, sliced, All-spice, prime .... 96 6%2-7% inch, inflated .. 1 Cerelose, (carlots, cwt.) .... 7.41 
&. 7-0z., dozen ...... 2.51@3.60 Resifted .......... 99 1.01 51%4-6% inch, inflated .. 12@ 14 Ex-wareh Chicago ..... 7.56 
am — eeseecee oe Pork casings: (Per hank) 
powder ...... 29 mm./down ........ 4.45 @4.55 
DRY SAUSAGE Cloves, Zanzibar .... 60 65 ie ee re ee 4.35@5.00 SEEDS AND HERBS 
Acl., Ib.) — ene a aa k 4 A —_ Fitanuwedease sett Othe Ib.) bes i ee 
Cervel : ‘ . i " ry - os FU |; j FO/SS MM. 2... cccccces . araway seed ....... 
ovmenie — — © “iw East Indies ....... oe 2.95 38/42 mm. ......cceeee 2.25@2.50 Cominos seed ....... 51 56 
RRR RE ORES seer  Muserd tow, fence = Hog bungs: (Each) Mustard seed 
Holsteiner ............. 73@75 No. 1 ....2200+--s 38 Sow. 34 inch cut ........ 62@64 ee ee errere 23 
ST eer eee @95 West Indies nutmeg 1.82 Export, 34 in. cut ........ 53@57 yellow Amer. ..... 17 
Salami, Genoa style ...1.03@ 1.05 Paprika, Spanish ... 63 Large prime, 34 in. ...... 42@45 Oregano ............ 37 46 
Salami, cooked ........ 50@5: Cayenne pepper ... 63 Med. prime, 34 in. ...... 29@ Coriander, 
See 84@86 Pepper: Small prime ............ 16@22 Morocco No. 1 .... 20 24 
Ns 4, bie: siete aso. ase 97@99 Red, Nes. 2. ..60 cake 56 Middles, cap off ........ 70@75 Marjoram, French .. 54 63 
PE dss <i nawidees ais 85@87 ED. Sek oan bences 1.42 1.50 THOR GIRO 2 cccccccccccces 7@10 Sage, Dalmatian, 
eeetadella ............. 60 @62 WUE. GAicers ces ves 93 Hog runners, green ...... 15@20 WAGs ET cniésitandcncus 59 66 
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CHICAGO NEW YORK 
Jan. 5, 1960 Jan. 5, 1960 , 
CARCASS BEEF BEEF PRODUCTS CARCASS BEEF AND CUTS FANCY MEATS 

Steers, gen. range: (carlots, Ib.) (rozen, carlots, lb.) : (cl prices) 

; Prime, 700/800 ...... none qtd. Tongues, No. 1, 100’s .. 291% Steer: (non-locally dr., lb.) Veal breads, 6/12-0z. ........1.3) 
Choice, 500/600 .... 41%n ‘Tongues, No. 2, 100’s .. 27 Prime carc., 6/700 ..464%4@49 AD ORLUD vce ait eee odecanee a 
Choice, 600/700 ...... 41 Hearts, regular 100’s .. 14% Prime carc., 7/800 ..46%@49% Beef livers, selected ......... 9 
Choice, 700/800 ...... 40 @40% Livers, regular, 35/50’s 23 Choice carc., 6/700 ..431%4@4614 Beef Kidneys: 2.5... cccsccuen 21 
Good, 500/600 ...... 38n Livers, selected, 35/50s 28%6n Choice carc., 7/800 ..421%4@44 Oxtails, %-lb., frozen ......., 19 
Good, 600/700 ...... 38 Tripe, cooked, 100’s .. 8n Good carc., 5/600 ...414%@44 
SRR GRE 36 Tripe, scalded, 100’s .. 64 Good care., 6/700 ...42 @44 CARCASS LAMB 
Commercial cow .... 31% Lips, unscalded, 100’s . 7% Hinds, pr, 6/700 ...57 @63 (Locally d 
Canner-cutter cow ... 32 és ; Hinds., ch., 6/700 ...53 @57 i ys ona 

Lips, scalded, 100’s .. 12 Hinds.. ch., 7/800 51 @56 Prime 45/dn. ........ $43.00 @ 47.00 
534 ee mee : 
Melts ............0000 , 3% Hinds, 0. 6/700 80 @84 Prime 45/55 ......... 40.00 @ 46,00 
PRIMAL REEF cuTs Lungs 100 a rey eee 7 @ 7% Hinds., gd., 7/800 ...49 @53 Prime 55/65 ........ 39.00 @ 45,00 
Udders, 100’s ........ 5% Choice 45/dn. ........ 41.00 @ 46.0 

Prime: Lb.) Prime steer: (locally dressed, lb.) Choice 45/55 ........ 39.00 @ 46.00 
Rounds, all wts. ....53 @53% FANCY MEATS Hindatrs., 600/700 ....56 @63 Choice 55/65 ........ 38.00@ 41.00 
Tr. loins, 50/70 Gcl).80 @98 Hindatrs., 700/800 ....56 @62 Guad 48/dm. 33... 40.00 @ 43,00 
Sq. chux, 70/90 .... 39% Beef tongues: (cl. 1b.) Hindatrs., 800/900 ....57 @62 Goad ASS. 39.00 @43.09 
Arm. chux, 80/110 ..37 @38 corned, No. 1 ...... 36 Rounds, flank off, cut % Gooe S5/G .........; 38.00 @ 42,00 
Briskets (icl) ........ 29 corned, No. 2 ...... 32 OSA are 54 @59 (Non-local) 
Ribs, 25/35 (cl) ....63 @68 Veal breads, 6/12 oz. .. 1.25 Rounds, diamond Prime 45/dn. ........ 41.00 @ 43,00 
Navels, No. 1 ...... 10 @10% ea eee eerie 1.43 bone, flank off ....55 @60 Prime 45/55 ......... 40.00 @ 43,00 
Flanks, rough No. 1 . 11% Calf tongues, 1-Ib./dn. 31 @32 Short loins, untrim. ..80 @98 Prine: SS/E8o fk 37.00 10.00 

‘ Choice: Short loins, trim ....1.00@1.26 Choice 45/dn. ........ 40.00 @ 42.00 

5 Hindatrs., 5/800 .... 51 i Pere 13 @18 Choice 45/55 ........ .00@ 41, 
Foreatrs., 5/800 .... 34% BEEF SAUS. MATERIALS Ribs (7 bone cut) ....57 @63 bon ond fille pape 
Rounds, 70/90 Ibs. .. 52% FRESH | Armehucks ........... 38 @42 Good 45/dn. .......... 38.00 @ 40,00 
Tr. loins, 50/70 ....68 @76 Canner-cutter cow meat (Lb.) SC ene 28 @37 Good 45/55 .......... 38.00 @ 39.00 
Sq. chux, 70/90 ...... 39% HL RTS 43 @44 WEED Na ove nkenese ocd 12 @17 Ciet G6IOB-.... -es ebeas 37.00 @39.00 
— chux, 80/110 ..37 @38 Bull meat, boneless Choice steer: 

Ribs, 25/30 dcl) ...62 @66 barrels .........ss005 47% @48 | Hindatrs., 600/700 ....52 @57 VEAL SKIN-OFF 
Ribs, 30/35 (cl) ...... 57 @60 seat daheensinaaes | Hindatrs., 700/800 ....51 @56 

Briskets (cl) ....... 29 75/85%, barrels ....3244@33% | Hindatrs., 800/900 ....4914 @53 (Carcass prices) _ (non-local, ewt.) 
Navels, No. 1 ...... 10 @10% Beef trimmings Rounds, flank off, Prime 90/120 ........ 59.00 @ 65.00 
Flanks, rough No. 1 11% 95/90%, barrels ..... 37 @38 cut across .......... 53%4@58 -—~Prime 120/150 ........ 58.00 @ 63.00 

Good (all wts.): Hoaneleat * chucks } Rounds, diamond Choice 90/120 ........ 48.00 @52.0 
WINN creas vs aus <h 50 @51 nn gay ame 43 @44 | bone, flank off ....5414@59 Choice 120/150 ...... 48.00 @ 52.00 
+5 on gli ee 38 @39 Beef cheek meat, | Short loins, untrim. ..57 @69 © Good 90/down ...... 43.00@47.00 
EE Ry 27 @28 trimmed, barrels .... 2414 Short loins, trim ..... 74 @89 Good 90/150 ........ 44.00@ 47.00 
opr oe ar tteeeeee 52 @55 Beef head meat, bbls. ae | SRI cnc ene 131112 @16 — Stand. 90/down ...... 40.00 @ 42.00 
Loins, trim’d. ........ 63 @65 Veal Gimines, Ribs (7 bone cut) ...55 @60 Stand. 90/150 ........ 41.00 @ 44.00 

boneless, barrels ...41 @42 | Armchucks .......+-..37 @4l1 Calf, 200/dn. ch. .... 43.00@46.0 

COW, BULL TENDERLOINS | Briskets ..... eccccese-20 @36 Calf, 200/dn. gd. ..... 39.00 @ 42.0 

’ SKIN-OFF Plates ....... veesbeceelh: 16 Calf, 200/dn. std. ..... 38.00@41.00 

C&C grade, fresh Job lots VEAL | 

Cow, 3 Ibs./down .... 82@ 88 (icl carcass prices, cwt.) | —- 

Cow, 3/4 Ibs. ......... 93@ 1.00 Prime, 90/120 ........ 56.00 y | 

Cow, a2 Sonya k's 108 1.30 Prime, 130/180 | PHILA. FRESH MEATS Phila., N. Y. Fresh Pork 

> Gs é acing ; ‘ oice, 4 
Bull, 5 Ibs./up ........ 1.15@ 1.20 Choice 120/150 Jan. 5, 1960 a seer ae pam yn: 
Good, fd STEER CARCASS: Gace, te) Reg., loins, 12/16 ....34 @38 
‘om | Choice, 5/700 ........ Tae 
CARCASS LAMB Utility, 90/190 | Choice, 7/800 |....... a: Oak See ate, ae 
” a) prices, cwt.) Cull, COINS oii ese Good, 5/800 ......... 40% @43 Spareribs, 3/5 ....... 26 @28 
/45 41, | nag as arise Re do Skinned hams, 10/12 .40 @43 
| S., d., .* Skinned hams, 12/14 .39 @41 
BEEF HAM SETS | Rounds, choice ...... 52 @55 Picnics, S.S. 4/6 2 @%6 
Insides, 12/up, Ib. ....52% @54 Rounds, good ....... 49 @52 Picnics, S.S. 6/8 ...... 23 @25 
Outsides, 8/up, Ib. ...51%@52 Full loin, choice ..... 50 @53 Bellies, 10/12 ........ 17. @19 
Knuckles, 7% up, Ib. ..52%2 @54 | Full loin, good ...... 48 @50 NEW YORK: ox lots., Ib.) 
n-nominal, b-bid, a-asked Ribs, choice ......... 58 @62 Reg. loins, 8/12 ...... 34 @40 
RIG, GOO. 66 <6 00000 55 @58 Reg. loins, 12/16 ..... 33 @38 
or > trees ~d a Hams, sknd., 12/16 ...37 @42 
| rmchucks, gd. ..... @ Boston butts, 4/8 ....29 @35 
PACIFIC COAST WHOLESALE MEAT PRICES STEER CARCASS: (non-local, 1b.) Regular ert 4/8 23 @29 
Los Angeles SanFrancisco No. Portland pe cong 7, pt seeeeeees pager Spareribs, 3/down ...33 @38 
Jan. 5 Jan. 5 Jan. 5 es yg” ll ale 40% @43 
‘STEER: | Hinds. ch., 144/168 52 @54 = CHGO, FRESH PORK AND 
Hinds., gd., 144/168 .48 @51 3 
Choice, 5-600 Ibs. ........ $43.50 @ 45.00 $44.00 @ 45.00 $45.00 @ 46.00 | Rounds, choice 53 @55 PORK PRODUCTS 
Choice, 6-700 Ibs. ........ 42.50@44.00  42.50@44.00 43.00@45.00 | ona > ey 50 @52 
Good, 5-600 Ibs. ....... 42.00 @ 44.00 42.00 @ 43.00 42.00@44.00 | Full loin choice seecaen, 51 @53 Jan. 5, 1960 
Good, 6-700 Ibs. .......... 41.00 @42.00 40.00 @ 42.00 41.00 @ 43.50 Full loin, good . ee @49 Hams, skinned 10/12 ... 37% 
Ribs, choice ......... 58 @60 Hams, skinned, 12/14 ... 3614 

cow: 7 a ae 55 @58 Hams, skinned, 14/16 ... 35 
Commercial, all wts. .... 34.00@36.00 33.00 @36.00 34.00 @36.00 ie, 37 @38 Picnics, 4/6 Ibs. ........ 22 
Utility, all wts. ........ 32.00 @35.00 32.00 @ 34.00 33.00 @ 35.00 ann on: 36 @37 Picnics (6/8 tbe). 21 
Canner-cutter ........... 28.00 @32.00 28.00 @ 30.00 31.00 @ 34.00 VEAL CARC.: LB.: Local West Pork loins, boneless ... 55 
Bull, util. & com’l. ..... 40.00 @ 43.00 40.00 @ 42.00 39.00 @ 42.00 Prime, 90/150 ..... None None Shoulders, 16/dn., loose 2214 

Choice, 90/150 ...52@57 51@56 Gob lots, Ib.) 

FRESH CALF: (Skin-off) (Skin-off) (Skin-off) Good, 60/90 ..... 48@52 47@51 Pork livers ............ 9 @10 
Choice, 200 Ibs./down ... 47.00@54.00 None quoted 47.00 @53.00 Good, 90/120 ..... 49@52 48@51 Tenderloins, fresh, 10’s 69 @70 
Good, 200 Ibs./down .... 45.00@52.00 50.00 @ 52.00 44.00 @51.00 LAMB CARC.: LB.: Local West Neck bones, bbls. ...... 7 

Prime, 30/45 ....42@44 42@44 Feet, 6... BOs 6 6c. 7 

LAMB (Carcass): Prime, 45/55 ....41@43 40@43 

e, 45-55 Ibs. ........ 38.00 @ 40.00 eae 36.00 @ sua Choice, 30/45 ....42@44 42@44 
Prime, 55-65 Ibs. ........ 36.00 @ 38.00 36.00 @ 38. None quote Choice, 45/55 ....41@43 40@43 
Choice, 45-55 Ibs. ........ 38.00@40.00 36.00@41.00  — 36.00@38.50 Good, 30/45 ...... 39@42 39@41 OMAHA, DENVER MEATS 
Choice, 55-65 Ibs. ........ 36.00 @ 38.00 34.00 @37.00 None quoted Good, 45/55 ...... 39@41 38@40 
Good, all wts. ........... 34.00@32.00 36.00@40.00 34.00 @36.50 eercdcsannetie ages appiecsioad 




















Omaha, Jan. 6, 1960 as 
FRESH PORK (Carcass): (@acker style) (Shipper style) (Shipper style) Choice steer, 6/700 ..$ . 
120-180 Ibs., U.S. No. 1-3 None quoted None quoted 22.50@ 24.00 CHGO. PORK SAUSAGE choice steer, 7/800 .. 40. .00@ 40.25 
MATERIALS—FRESH Choice steer, 8/900 .. eee 
OINS: Good steer, 6/800 ... 37.00@37. 
ee ee aren 36.00 @ 40.00 38.00 @ 42.00 37.00 @ 40.50 Pork trimmings: (Job lots) Choice heifer, 4/500 .. 41.75 
RI, Suiisseceuce’ 36.00 @ 40.00 38.00 @ 42.00 37.00 @ 40.50 40% lean, barrels ... 9 Choice heifer, 5/700 .. 39.50@40.50 
WS Ws a Gu. ees 36.00 @ 40.00 34.00 @ 38.00 37.00 @ 40.50 50% lean, barrels ...10%@11 Good heifer, 5/700 .. 36.50 
80% lean, barrels ... 29 Nincgr San. 6, Agen 
PICNICS: (Smoked) (Smoked) (Smoked) 95% lean, barrels ... 35 San. 9, a 
We eee ee eee 27.00 @31.00 28.00 @ 32.00 30.00 @ 34.00 Pork, head meat ...... 23 Choice steer, 6/700 .. Al. 
Pork cheek meat, Choice steer, 7/800 .. 40.00@40.50 
HAMS: trimmed, barrels .... 23 Choice steer, 8/900 .. 38.00@38.50 
I AME iP 45.00 @52.00 48.00 @52.00 48.00 @51.00 Pork cheek meat, Good steer, 6/800 .. 36.00 @ 39.25 
AT EST ee See aie Gina: 44.00 @50.00 44.00 @ 48.00 46.00 @ 49.00 untrimmed ........... 20 Choice heifer, 6/700 .. 39.00@40. 
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me wa ow 


Pea vee Pees 





y dr., cwt,) 
43.00 @ 47.09 
40.00 @ 46.00 
39.00 @ 45,00 
41.00 @ 46.09 
39.00 @ 46.00 
38.00 @ 41.00 
410.00 @ 43,00 
39.00 @ 43.00 
38.00 @ 42.00 

(Non-local) 
11.00 @ 43.00 
10.00 @ 43,00 
37.00 © 10.00 
10.00 @ 42.00 
38.00 @ 41.00 
37.00 @ 39.00 
38.00 @ 40.00 
58.00 @ 39.00 
37.00 @ 39.00 


FF 


local, ewt.) 
9.00 @ 65.00 
8.00 @ 63.00 
18.00 @52.00 
18.00 @ 52.0 
3.00 @ 47.00 
4.00 @ 47.0 
0.00 @ 42.00 
1.00 @ 44.00 
3.00 @ 46.00 
9.00 @ 42.00 
8.00 @ 41.00 


h Pork 
‘al, lel. Ib.) 
38 @42 
34 

30 


(00 @ 40.00 
9, 1960 


_PORK AND LARD... Chicago and outside 





CHICAGO PROVISION MARKETS 


From the National Provisioner Daily Market Service 
CASH PRICES 


(Carlot basis, Chicago price zone, Jan. 6, 1960) 


SKINNED HAMS 
F.F.A. or fresh 


18% @19 


FRESH PORK cuTs 


Frozen or fresh 
8 


BELLIES 


F.F.A. or fresh 
18 


FAT BACKS 
Frozen or fresh 


OTHER CELLAR CUTS 
Cured 
Sq. Jowls, boxed ...n. 
Jowl Butts, loose .... 
Jowl Butts, boxed ..n.q. 





LARD FUTURES PRICES 


(Drum contract basis) 
FRIDAY, JAN. 1, 1960 


NEW YEAR’S DAY 
Board Of Trade closed 
No trading in drum lard futures 


MONDAY, JAN. 4, 1960 


Lo 
Jan. 
Mar. 
May 
July . 5 
Sept. MV \ s 9.35a 


Sales: 240,000 Ibs. 


Open interest at close, Thurs., 
Dec. 31: Jan., 71; Mar., 174; May, 
96; July, 54; and Sept., 1 lot. 


TUESDAY, JAN. 5, 1960 
Jan. aa one coe 
Mar. 
May 
July 
Sept. 


Sales: 280,000 Ibs. 


Open interest at close, 
Jan. 4: Jan., 44; Mar., 169; May, 
99; July, 55; and Sept., 3 lots. 


WEDNESDAY, JAN. 6, 1960 
Jan. 8.40 8.45 
8.70 8.80 8.80 
8.82 9.07 8.82 
9.00 9.17 9.00 
9.27 9.47 9.27 


Sales: 2,600,000 Ibs. 


Open interest at close, Tues., 
Jan. 5: Jan., 34; Mar., 169; May, 
100; July, 57; and Sept., 4 lots. 


THURSDAY, JAN. 7, 1960 
Jan. 8.40 8.40 
Mar. 8.85 
May 9.10 
July 9.17 
Sept. 9.40 


Sales: 2,000,000 Ibs. 


Open interest at close, Wed., 
Jan. 6: Jan., 38; Mar., 169; _ 
105; July, 70; and Sept., 8 lots. 


LARD FUTURES PRICES 
(Loose contract basis) 
FRIDAY, JAN. 1, 1960 


NEW YEAR’S DAY 
Board of Trade closed 
No trading in loose lard futures 


MONDAY, JAN. 4, 1960 
Open High Low Close 
Jan. 7.15 7.25b 7.15 7.25b- .50a 
Sales:; 120,000 Ibs. 


Open interest at close, Thurs., 
Dec. 31: Jan., 5 lots. 


TUESDAY, JAN. 5, 1960 


Jan. hae! ae a te 
Mar. . soe 


Sales: 180,000 tha. 


Open interest at close, Mon., Jan. 
4: Jan., 8 lots 


WEDNESDAY, JAN. 6, 1960 


Jan. cee 7.15b 
Mar. ... ees 


Sales: none. 


Open interest at close, Tues., 
Jan. 5: Jan., 3; and Mar., no lots. 


THURSDAY, JAN. 7, 1960 
Jan. cas + Caw ng erate 
Mar. of wes mre 

Sales: none. 


Open interest at close, Wed., 
Jan. 6: Jan., 3; and Mar., no lots. 


CHICAGO LARD STOCKS 

Stocks of drummed lard 
in Chicago were reported 
in pounds by the Board of 
Trade, as follows: 


Jan. 1 Dec. 25 
1960 1959 
1,760,000 880,000 

401,157 pond 


P.S. lard (a) 

P.S. lard (b) 
Dry rend. lard(a) 920,000 

Dry rend. lard(b) 2,899,523 2 390-523 
TOTAL lard 5,980,680 5,100,680 
(a) Made since Oct. 1, 1959. 

(b) Made previous to Oct. 1, 1959. 
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MARGINS ON MEDIUMWEIGHT HOGS IMPROVE 
(Chicago costs, credits and realizations for Monday and Tuesday) 
Cut-out margins receded on light and heavy hogs, 
while those on mediumweights worked upward in this 
week’s price shuffle. The downward cost adjustment in 
live mediumweight porkers helped relieve the pressure 
on the market for cuts from that class of hogs. 


—180-220 Ibs.— —220-240 lbs.— —240-270 lbs.— 
Value Value Value 


eR, 
oe percwt. per 
fin cewt 


percwt. per  percwt. 
. fin. ewt, fin. 
alive yield alive yield alive yield 
Lean cuts X = 14 $ : 28 $12.95 $8.61 $12.01 
Fat cuts, ‘i 4.52 3.13 4.39 2.75 3.78 
Ribs, trimms., etc. R 1.99 1.22 1.71 1.13 1.56 
Cost of hogs a 11.80 11.18 
Condemnation loss 06 .06 .06 
Handling and overhead 2.00 1.90 1.60 
TOTAL COST y 20.11 13.76 5 12.84 
TOTAL VALUE y 20.65 13.63 i 12.49 
Cutting margin A +.54 —.13 —.35 
Margin last week .... +. +.65 —.38 —.30 





PACIFIC COAST WHOLESALE LARD PRICES 


Los Angeles SanFrancisco No. Portland 
Jan. 5 Jan. 5 Jan. 5 

12.50@ 15.00 15.00 @ 16.00 13.00 @ 15.00 

- 11.50@14.00 13.00 @ 15.00 None quoted 

- 10.00@12.50 12.50@ 14.50 10.00 @ 13.00 


1-lb. cartons 
50-lb. cartons & cans ... 





PACKERS’ WHOLESALE 


LARD PRICES 


Wednesday, Jan. 6, 1960 
Refined lard, drums, f.o.b. 
Chicago . 
Refined lard, 50-lb. fiber 
cubes, £.0.b. Chicago .... 11 
Kettle rendered, 50-lb. tins, 
f.o.b. Chicago . 12 
Leaf, kettle rendered, 
» f.0.b. Chicago ... 11.75 
Lard flakes 
Neutral, drums, f.o.b. 
Chicago 
Standard shortening, 
N. & &. Geb) vies ccccces 
Hydrogenated shortening, 
North & South, drums .. 17.50 


VEGETABLE OILS 


Wednesday, Jan. 6, 1960 
Crude cottonseed oil, f.o.b. 
Valley 
Southeast . 
Texas 
Corn oil in tanks, 


Coconut oil, f.o.b. 
Pacific Coast 


Soybean foots, midwest 


OLEOMARGARINE 
Wednesday, Jan. 6, 1960 
White domestic vegetable, 
30-lb. cartons .......... 22% 
Yellow quarters, 
30-Ib. cartons .......... 24% 
Milk churned pastry, 
750-Ib. lots, 30’s ........ 23% 
Water churned pastry, 
750-lb. lots, 30’s ........ 22% 
Bakers’, steel drums, tons . 


OLEO OILS 
Prime oleo stearine, bags 


or slack barrels 
Extra oleo oil (drums) .... 
Prime oleo oil (drums) .... 


WEEK’S LARD PRICES 


P.S. or Dry Ref. in 
D.R. rend. 50-Ib. 
cash loose tins 

tierces (Open (Open 

(Bd. Trade) Mkt.) Mkt.) 


1 .. New Year’s Day, holiday 
Jan. 4... 8.22n 9.75n 
Jan. 5 ... 8.22n 7.00 

Jan. 6 ... 8.45n 7.00 9.50n 
Jan. 7 . 8.40n 7.00 9.50n 


Note: add %c to all prices end- 
ing in 2 or 7. 
n-nomina], a-asked, b-bid 


Jan. 


9.75n 


HOG-CORN 
RATIOS COMPARED 
The hog-corn ratio based 

on barrows and gilts at 
Chicago for the week end- bs eer 
ed Jan. 2, 1960 was 10.4, yay," 1162650; July, 11.74b-76a; 
the U.S. Department of fis Aa, at Mr 
1 . 3 : 
This ratio compared with 45a, May, 1164; July, 11.79; Sept., 
pr ae a 8 Jae Mar. 11,50b; and’ May, 1i.56b. 
ceding week an 2 &@ —— Jan. 6—Jan., 11.25n; Mar., 11.52b- 
year ago. These ratios 54a; May, 11.73; July, 11.84b-86a; 
were calculated on the ba- 11 56b-48a; Mar Sreler aes a 
sis of No. 3 yellow corn  11-83b-68a 
selling at $1.127, $1.100 and 
$1.134 per bu. during the 
three periods, respectively. 


N. Y. COTTONSEED OIL 
CLOSINGS 


Jan. 1—New Year’s Day, no trad- 
ing. 


Jan 7—Jan., 11.25n; Mar., 
11, 52b-56a; May, 11.73b-75a; July, 
11.85-86; Sept., 11.75; Oct., 11.65; 
Dec., 11.62b-66a; Mar., 11.65b and 
May, 11.68b. 
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BY-PRODUCTS... FATS AND OILS 


BY-PRODUCTS MARKET 


(F.0.B. Chicago, unless otherwise indicated) 
Wednesday, Jan. 6, 1960 
BLOOD 


Unground, per unit of 
ammonia, bulk 
DIGESTER FEED TANKAGE MATERIALS 
Wet rendered, unground, loose 
§.50n 
5.00n 
4.75n 
PACKINGHOUSE FEEDS 
Carlots, ton 
50% meat, bone scraps, bagged $70.00@ 75.00 
50% meat, bone scraps, bulk .... 67.50@ 72.50 
60% digester, tankage, bagged .. 70.00@ 75.00 
60% digester tankage, bulk .... 67.50@ 72.50 
80% blood meal, bagged 100.00 @ 115.00 
Steam bone meal, 50-lb. bags 
(specially prepared) 97.50 
60% steam bone meal, bagged .. 80.00@ 85.00 


FERTILIZER MATERIALS 
Feather tankage, ground, 
per unit ammonia (85% prot.) *4.50@ 4.75 
Hoof meal, per unit of ammonia +7.00 


DRY RENDERED TANKAGE 
Low test, per unit prot. 1.25n 
Medium test, per unit prot. ..... 1.20n 
High test, per unit prot. 1.10n 


GELATINE AND GLUE STOCKS 
Bone stock, (gelatine), ton .... 15.00 
Cattle jaws, feet (non-gel), ton .. 1.50 3.50 
Trim bone, ton 
Pigskins (gelatine), Ib. 5% 
Pigskins (rendering) piece 7%2@ 12% 


ANIMAL HAIR 
Winter coil, dried, 

c.a.f. mideast, ton 5 
Winter coil, dried, midwest, ton 55.00 
Cattle switches, piece 2@ 3% 
Winter processed (Nov.-Mar.) 

gray, Ib. 11@ 14n 
*Del. midwest, idel. east, n—nom., a—asked. 





TALLOWS and GREASES 


Wednesday, Jan. 6, 1960 











A fair amount of trading took 
place late last week in the inedible 
tallow and grease market, and most- 
ly for eastern destination. A few 
tanks of special tallow sold at 4%%4c, 
c.a.f. Chicago. Choice white grease, 
all hog, sold at 6%4c, and at 6.30, 
c.a.f. New York. Bleachable fancy 
tallow, regular stock, was bid at 
6c, and high titre stock at 6\c, c.a-f. 
East. Choice white grease, all hog, 
was bid at 5'4c, c.a.f. Chicago, with 
the asking price at 5%4c. Last sale 
price was at 55%c. Bleachable fancy 
tallow was bid at 514c, special tallow 
at 452@4%c, No. 1 tallow at 4%4c 
and yellow grease at 4%@4\c, all 
c.a.f. Chicago. Yellow grease was bid 
at 434@4%c and special tallow at 
5c, c.af. New York. Edible tallow 
traded at 6\4c, f.o.b. River points, 
and at 7@7\%c, c.af. Chicago and 
Chicago basis. 

The inedible market at the start 
of the new week was inclined to 
some easiness. Bleachable fancy tal- 
low, regular stock, sold at 5%c c.a.f. 


Avondale, La. Hard body stock was 
bid at 6c, same destination. Choice 
white grease, all hog, was bid a 
6Y%c, c.af. New York, but it was 
held at 63%c. The same material met 
inquiry at 54c, c.af. Chicago, but 
it was held Y%c higher. Yellow 
grease was bid at 4%4c, and special 
tallow at 5¥%c, and possibly at 54%, 
all caf. New York. A moderate 
trade developed in the Midwest 
Bleachable fancy tallow sold at 5%¢, 
special tallow at 45¢c, No. 1 tallow a 
4%4c, yellow grease at 4%c, and 
house grease at 3%c, all c.a.f. Chi- 
cago. Edible tallow sold at 614¢c, fob, 
River. Edible tallow also sold at 
7¥%c, Chicago basis, and more was 
available at that basis. Bleachable 
fancy tallow, regular stock, sold at 
5%c, c.af. East. 

Some follow-up trade transpired 
on bleachable fancy tallow at mid- 
week at 5%6c, c.af. Chicago. Some 
prime tallow traded at 5c, also caf. 
Chicago. Bleachable fancy _ tallow 
was bid at 5%@6c, c.a.f. New York, 
with the outside price on high titre 
stock. Choice white grease, all hog, 
was bid at 6%c, also New York, 
with 6%c indicated in spots. Sellers 





CERTIFIED 
CASING 
COLORS 


WARNER JENKINSON MFG., CO. for 


2526 Baldwin St. ¢ St. Louis 6, Mo. 


“SPECIAL 
DELUXE” 


BOILED 


HAMS 


SLICING 





Shank, Internal, External 

Fat Removed 

THE Answer to better YIELDS 
37/,” x 37/,”, 4” x 4” 
4y,” x 4,” 

Special Shipping Containers 
Any Quantity 


Phone or Write: 


ROSE PACKING CO., INC. 


4900 So. Major Ave. 
Chicago 38, Illinois 
LUdlow 2-3900 











The most complete line available. 
Over 100 sizes, 10 different shapes. 
All in Cast Aluminum—some in Stain- 
less Steel. Ask for booklet 
Modern Method”, listing all and con- 
taining valuable ham boiling hints. 


HAM BOILER corPORATION 


OFFICE AND FACTORY, PORT CHESTEK 


“The 


Naat 








MAKE PURCHASING EASIER 
USE THE ‘“‘YELLOW PAGES" OF 
THE MEAT INDUSTRY— 


the classified volume for all your plant needs 
The Purchasing GUIDE for the Meat Industry 
A NATIONAL PROVISIONER PUBLICATION 
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asked fractionally more. Bleachable 
fancy tallow met inquiry at 5%4c, 
caf. Avondale. Choice white grease, 
all hog, was offered at 5¥4c, caf. 
Chicago, with bids at 5%c. No. 1 tal- 
low was bid at 4c, also c.a.f. Chica- 
go, but it was held %@c higher. 
Edible tallow was available at 7c, 
caf. Chicago, and some traded at 
64c, f.o.b. River. House grease was 
bid at 35s@3%c, c.a.f. Chicago, but it 
was held at 3%@4c. Last reported 
sale was at 3%c. Special tallow re- 
portedly sold at 45c, c.a.f. Chicago. 

TALLOWS: Wednesday’s quota- 
tions: edible tallow, 6%4c, f.o.b. Riv- 
er and 7¥%c, Chicago basis; original 
fancy tallow, 55sc; bleachable fancy 
tallow, 53¢c; prime tallow, 5c; special 
tallow, 456c; No. 1 tallow, 4%c; and 
No. 2 tallow, 3%4c. 

GREASES: Wednesday’s quota- 
tions: choice white grease, all hog, 
514c; B-white grease, 45c; yellow 
grease, 44c; and house grease, 3%c. 


EASTERN BY-PRODUCTS 


New York, Jan. 6, 1960 

Dried blood was quoted today at 

$4.25 per unit of ammonia. Low test 

wet rendered tankage was listed at 

$4.50 per unit of ammonia and dry 

rendered tankage was priced at $1.20 
per protein unit. 


Year’s Hide Course Tentatively 


Set For June, Says NHA Prexy 


The president of the National 
Hide Association has announced that 
the 1960 “hide class” is tentatively 
scheduled for next June. It is pro- 
posed to make the session the most 
valuable ever held, taking advan- 
tage of previous experience in plan- 
ning a practical and comprehensive 
course. The week’s course will be 
conducted in the Chicago stock- 
yards, and will seek to approximate 
as far as possible, actual conditions 
under which the trade operates. 

In order to proceed with plans 
for the hide course, it will be nec- 
essary to have a minimum of 50 
registrants. All interested firms are 
asked to advise Charles F. Becking, 
director of education, National Hide 
Association, 130 North Wells Street, 
Chicago 6, prior to January 15. The 
registration fee is $200 per student, 
and only $100 for each additional 
registrant from any company. 


U. S. LARD STOCKS 

Stocks of lard and rendered pork 
fat at packing plants, factories and 
warehouses, refrigerated and non- 
refrigerated, on November 30, 1959 
totaled 92,100,000 Ibs. This volume 
compared with 80,400,000 lbs. in 
stock on October 31 and 67,938,000 
lbs. at the close of November 1958. 
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CHICAGO HIDES 


Wednesday, Jan. 6, 1960 














BIG PACKER HIDES: At the 
close of last week, action was re- 
stricted to a few odd cars, with most 
of the about 50,000 estimated volume 
moved on Wednesday. Light hides 
were steady to firm, but ruled quiet 
at midweek, following the lc ad- 
vances registered on Tuesday. How- 
ever, on Wednesday, heavy native 
steers, branded steers, heavy native 
cows and branded cows all sold off 
1c fairly late in the day after a quiet 
session earlier. Interest was narrow 
for heavy hides as the week closed. 

As the new week opened, a few 
thousand branded steers sold at 
steady prices and a car of Indianapo- 
lis heavy native steers sold steady at 
1314c¢ per lb. 

An estimated 35,000 hides traded 
on Tuesday, some bookings included, 
as most selections moved at steady 
prices. A car of heavy native steers, 
light average, sold out of Austin at 
14c, premium of 4c. Bulk of heavy 
steers sold at steady prices, however. 
Some Austin, St. Paul and Omaha 
light native cows sold fully steady 
along with heavy native cows, 
branded cows and branded steers. 

On Wednesday, moderate trad- 
inging took place at steady to lower 
prices. Heavy native steers sold 1c 
off at 13c, with about 12,000 moved; 
some from low freight as well as 
River points. Butt-brands sold 1c off 
at 1144c, and several cars of Colo- 
rados sold 1c lower at 11c, from Riv- 
er and low freight points. All cow 
selections held steady. 

SMALL PACKER AND COUN- 
TRY HIDES: Price changes were 
small in country hides, and the un- 
dertone of the market was barely 
steady at midweek. Locker-butcher 
50/52-lb. averages moved mostly at 
1314%4@14c, while straight cars of 50/ 
52-lb. renderers were still quoted 
at 12@12'%c nominal. No. 3 hides, 
same average, held steady at 1042@ 
llc. Midwestern small packer 60/62- 
lb. average natives were slow at 
124%4@13c, while the lighter weights 
were fairly tight at 1642@17c, with 
some held higher. Horsehides were 
steady to a shade easier, with prices 
quoted at 10.50@11.50, depending on 
trim. Some ordinary lots moved at 
10.00@10.25. 

CALFSKINS AND KIPSKINS: 
In the big packer market, Northern 
light calf was offered at 65c, with 
last actual trading at 62%4c. The 
62%4c level was asked for Northern 
heavy stock. Last sales of River kips 
were at 4314c and 38c, last obtained 
on overweights. Packers, while not 
currently offering, indicated that 


next asking levels would be higher. 
Small packer allweight calf last 
sold at 42@45c, and kips at 36@38c. 
Country allweight calf was slow at 
26@27c, as were kips at 22@24c. 
Regular slunks last moved at 2.00. 

SHEEPSKINS: The _shearling 
market was firm this week, with 
Northern-River No. 1’s quoted at 1.60 
@1.75, and in a few instances, up to 
1.85. Southwestern mouton types 
were quoted at 1.90@2.00. River No. 
2 shearlings moved mostly at 1.25@ 
1.30, with some Southwesterns re- 
ported up to 1.50. No. 3’s held steady 
at .60@.75. Midwestern wool pelts 
were stronger, with some sales ex- 
pected after midweek by independ- 
ents. Midweek prices were quoted 
at 3.50@3.75 per cwt., liveweight 
basis. Full wool dry pelts were nom- 
inal at .23. Picked skins were about 
steady, with lambs at 13.50 and sheep 
at 15.25@15.50. 


CHICAGO HIDE QUOTATIONS 


PACKER HIDES 
Wednesday, Cor. date 
Jan. 6, 1960 1959 
Let. native steers ...22 @22%n 1812@19n 
Hvy. nat. steers 11% @12n 
Ex. Igt. nat. steers ... 22 @23n 
Butt-brand. steers ... 10n 
Colorado steers 9n 
Hvy. Texas steers ... 94n 
Light Texas steers .. 15n 
Ex. lgt. Texas steers . 1842n 
Heavy native cows .. 14 @14%n 
Light nat. cows 21% @22n 18 @23n 
Branded cows 13. @14n 
Native bulls 9% @10n 
Branded bulls 84%2@ 9n 
Calfskins: 
Northerns 10/15 Ibs. 50n 65n 
10 lIbs./down 624en 65n 
Kips, Northern native, 
15/25 Ibs. 424on 
SMALL PACKER HIDES 
STEERS AND COWS: 
60/62-lb. avg. ....... 124% @13n 
50/52-lb. avg. ....... 164%@17n 


SMALL PACKER SKINS 
Calfskins, all wts. ..42 @45n 46n 
Kipskins, all wts. ...36 @38n 36n 


SHEEPSKINS 


10 @lin 


51 @52n 


12 @12%n 
15 @15%4n 


1.10@ 1.30n 

No. 2 A . 40@ 15n 
Dry Pelts 17n 

Horsehides, untrim. 11.00@11.50n 8.00@ 8.50n 

Horsehides, trim. ..10.50@11.00n 7.50@ 8.00n 


N. Y. HIDE FUTURES 


Friday, Jan. 1, 1960 
New Year’s Day 
No trading in hide futures 
Monday, Jan. 4, 1960 
Open High Low 
. 18.40 18.50 18.25 
. 17.60b 17.77 17.69 17.60b- . 
. 17.55b = 17.75 17.70 17.60b- . 
.. 17.50 17.50 17.50 17.49b- . 
. 17.00b wens 17.00b- . 
: 31 lots. 
Tuesday, Jan. 5, 1960 
. 18.20b 18.40 18.30 
.. 17.61-66 17.99 17.61 
. 17.63b = 17.85 17.75 
. 17.43b 17.75 17.60 
. 17.00b oeee 
: 58 lots. 
Wednesday, Jan. 6, 1960 
-. 18.30b 18.75 18.50 
.. 17.65b 18.20 17.90 
. 17.65b 18.10 18.06 
.. 17.60b 18.00 17.90 
. 17.10b nee 
: 44 lots. 
Thursday, Jan. 7, 1960 


Close 
18.20b- . 


18.35b- . 
17.80 

17.75b- 
17.70b- . 
17.25b- . 


18.60b- .75a 

17.95b-18.00a 

17.94b-18.03a 
- .95: 


‘75a 












LIVESTOCK MARKETS ...Weekly Review 





State Humane Slaughter Laws 
[Continued from page 24] 

declared by the statute to be “an inhumane method of 
slaughter” and is prohibited specifically. Any slaughter- 
er who uses a manually-operated hammer or sledge, or 
knowingly permits such use, after July 1 will be subject 
to imprisonment in the county jail for not more than 90 
days, or a fine of not more than $500, or both. 

“Although the act provides a penalty for only one 
inhumane method of slaughter, the use of a manually- 
operated hammer or sledge,” Director Dwyer told the 
NP, “we are confident that our slaughterers will dis- 
continue other inhumane methods when they have been 
fully informed of humane methods at their disposal.” 

The Washington humane slaughter requirements will 
be implemented in conjunction with the new state 
meat inspection program provided by the last session 
of the state legislature. “We can thus inform our pack- 
ers at one time of requirements which both programs 
impose and allow ample time to comply with the hu- 
mane slaughter program deadline of July 1, 1960,” Di- 
rector Dwyer pointed out. 

WISCONSIN: The Wisconsin statute, to be admin- 
istered by the State Department of Agriculture, makes 
no provision for the issuance of regulations. “We do not 
plan to issue any interpretative regulations spelling out 
exact methods of slaughter unless we find that they 
are necessary in order to secure compliance,” Donald 
N. McDowell, director of the department, told the NP. 

In addition to the usual definition of humane method, 
the act declares humane the ritual slaughtering method, 
“including handling and other preparation for slaughter 
required by or used in connection with the ritual.” 

Licensed slaughterers who violate the Wisconsin act 
will be subject to a fine of not more than $100. 

No funds were earmarked by the Wisconsin legisla- 
ture for enforcement of the law, and the state has no 
meat inspection force. However, animal health investi- 
gators will check plants periodically for compliance. 

MINNESOTA: The Minnesota statute contains the 
usual definition of “humane methods,” including Jew- 
ish ritual slaughtering and “the methods of prepara- 
tion necessary to safe handling of the animals for 
Jewish ritual slaughter.” In addition, the use of a man 
ually-operated hammer or sledge is declared an “in- 
humane method.” 

Although the act provides that after July 1, 1961, 
“no slaughterer may slaughter livestock or handle live- 
stock in connection with slaughter except by humane 
method,” or he will be “guilty of a misdemeanor and 
shall be punished accordingly” ($100 maximum fine), 
the legislature left the law up in the air in regard to 
administration and enforcement. 

The act was not assigned to any state agency nor 
was any provision made for the issuance of regulations. 
Presumably, state’s attorneys in the various counties 
could bring charges on complaints by vigilante groups, 
but there would be no uniform enforcement. Unless the 
1961 legislature amends the law, its effectiveness ap- 
parently will depend upon voluntary adoption by 
slaughterers of methods complying with the broad 
statutory directives as they interpret them. 

“Tt is logical to assume that when an enforcement 
agency is assigned, our department will be designated,” 
Commissioner Byron G. Allen of the Minnesota Depart- 
ment of Agriculture said. The department now enforces 
the state slaughter-process and other food laws. 
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LIVESTOCK PRICES AT LEADING MARKETS 
Livestock prices at five western markets on Tuesday, 


Jan, 5 were reported by the Agricultural Marketing 
Service, Livestock Division, as follows: 























































































































































































N.Y. Yds. Chicago KansasCity Omaha _§ St. Pay 
HOGS: 
BARROWS & GILTS: 
U.S. No. 1: 
180-200 ft $11.50-11.85 $12.50-13.00 $11.75-12% 
200-220 12.50-12.85 12.50-13.00 12.50-197% 
220-240 .... 12.00-12.75 12,50-12.75 
U.S. No. 2: 
180-200 11.25-12.65 —ae 5 
200-220 12.25-12.65 12,25-12.5 
220-240 11.75-12.25 12.25-12.5) 
240-270 11.25-12.00 — 
U.S. No. 3: 
200-220 . .$11.75-12.25 11.50-11.75 11.50-11%5 
220-240 .... 11.25-12.25 11.25-11.60 11.50-11.%5 
240-270 .... 10.75-11.75 10.75-11.35 11.00-11,5) 
270-300 .... 10.50-11.00 10.25-10.75 10.25-11.0 
U.S. No. 1-2: 
180-200 .... 12,50-12.75 11.25-12.85 11.50-12.50 11.501275 al 
200-220 .... 12.50-12.75 12.50-12.85 $12.25-12.50 12.50-13.00 12.25.1275 
220-240 .... 12.25-12.85 11.75-12.50 12.25-12.50 12.50-13.00 12.25-12%5 
U.S. No. 2-3: : 
200-220 .... 12.00-12.50 11.85-12.40 11.75-12.00 11.75-12.25 11.75.1290 ™ The 
220-240 .... 11.50-12.50 11.50-12.00 11.75-12.00 11.75-12.25 11.75-12.0 ee 
240-270 |... 10.75-12.00 11.00-11.75 11.35-11.75 11.25-12.25 11.25.11 @ SKIN 
270-300 . 10.50-11.25 10.25-11.00 10.75-11.50 10.50-11.75 lowe 
U.S. No. 1-2-3: i 
180-200 .... 12.25-12.65 11.25-12.50 11.75-12.25 11.50-12.00 11.50-120 @ ON a 
200-220 .... 12.00-12.65 12.00-12.50 12.00-12.35 12.00-12.50 11.75-12.00 hot 
220-240 .... 11.75-12.50 11.75-12.25 12.00-12.35 12.00-12.50 11.50-11% fm © 
240-270 .... 10.75-12.50 11.25-11.75 11.50-12.00 11.25-12.25 W 
SOWS: 
U.S. No. 1-2-3: atta 
180-270 . 10.25-10.50 rf 
270-330 9.75-10.50 —————_ 9.50-10.25 10.00-10.75 10.00-1025 J Pe 
330-400 9.25-10.50  8.25-10.00  8.75- 9.75 9.50-10.25 8.75.10 Bi), 
400-550 8.25- 9.75  8.50- 9.50  8.25- 9.00 9.00-10.00 8.00- 9.5 
SLAUGHTER CATTLE & CALVES: 
STEERS: 
Prime: 
700- 900 27.00-27.50 27.00-27.50 ——— 3 | 
900-1100 27.00-27.50 26.75-27.50 ——— 
1100-1300 27.00-28.00 26.75-27.50 ——— 
1300-1500 26.50-28.00 26.00-27.25 ——— 
Choice 
. 25.50-27.50 25.50-27.25 24.25-27.50 24.50-27.00 24.50-26.00 1 
| 25.25-27.50 25.25-27.25 24.00-27.50 24.50-27.00 24.50-26.50 : 
. 24.50-27.00 25.00-27.00 23.50-27.50 23.75-27.00 24.00-26.3 @ Thi 
1300-1500 .... 24.00-27.00 24.75-26.75 23.00-27.00 23.00-26.75 23.50-25.50 job 
Good: 
700- 900 .... 23.00-25.50 23.50-25.50 21.50-24.00 21.75-24.75 22.25-24.0 % exc 
900-1100 .... 22.50-25.25 23.25-25.25 21.25-24.00 21.25-24.75 22.0020 Bp, 
1100-1300 .... 22.00-24.50 23.00-24.75 21.00-24.00 21.00-24.50 21.50-24.0 
Standard, coll 
all wts. .. 18.50-23.00 19.00-23.50 17.75-21.50 18.00-21.25 18.0022 @ 
Utility, ; 
all . 16.50-21.50 17.00-19.00 16.00-18.00 16.00-18.00 16.50-18.0 % wit 
HEIFERS: 
Prime: 
800-1000 .... 25.75-26.25 2 
Choice: 
«sss 24.00-27.00 24.75-26.00 23.50-26.00 24.25-26.00 23.75-25.50 
800-1000 .... 23.50-26.50 24.25-26.00 23.00-26.00 24.00-26.00 23.75-25.50 
Good: 
500- 700 .... 21.50-24.00 22.50-25.00 21.00-23.75 21.00-24.25 22.25-23.5 B Sj 
700- 900 .... 21.00-24.00 22.00-25.00 20.50-23.75 20.50-24.25 22.25.23 Bj. 
Standard, 
all wts. .. 16.00-21.50 18,50-22.25 17.00-21.00 17.50-20.50 17.50-2225 B eq 
Utility, 
all wts. .. 15.50-17.50 16.00-18.50 15.00-17.00 15.50-17.50 15.50.17 § 
cows: 
Commercial, 
all wts. .. 16.00-17.50 16.25-17.50 16.50-17.25 16.50-17.00 16.00-17.00 
Utility, 





all wts. .. 15.00-16.00 14.50-16.75 14.75-16.75 15.50-16.50 15.00-16.0 
Canner & cutter, 

all wts. .. 10.50-15.50 13.00-16.50 12.00-16.00 12.50-15.00 12.00-15.0 
BULLS (CYrls. Excl.) All Weights: 






Commercial 18.00-20.50 22.25-22.75 18.50-20.00 18.50-21.50 20.00-21.0 
Utility ..... 17.00-18.50 20.50-22.50 18.50-20.00 18.00-21.50 19.50-22.00 
Cutter ..... 14.00-17.50 18.50-20.50 16.50-18.50 16.50-18.00 19.00-21.5) 





VEALERS, All Weights: 
Ch. & pr. .. 30.00-37.00 30.00 





29.00 25.00 28.00-36.00 
22.00-31.00 21.00-29.00 20.00-25.00 19.00-24.00 18.00-28.0 








Std. & gd. 

CALVES (5 Lbs. Down): 

Choice ..... 24.00-28.00 24.00-24.50 ————-_ 25.00-27.00 
Std. & gd. . 16.00-25.00 18.00-24.00 14.00-22.00 18.00-25.00 








SHEEP & LAMBS: 
LAMBS (110 Ibs. Down): 
Choice ..... 18.00-19.00 19.00-19.75 18.25-19.00 18.00-18.75 18.00-18.50 
Good ...... 17.00-18.50. 17.50-19.00 17.00-18.50 17.00-18.00 16.50-18.00 
LAMBS (105 Lbs. Down) (Shorn): 
hoice ..... 17.25-17.75 17.50-18.00 17.00-18.00 17.00-18.00 17.50-17.%5 
capece 16.00-17.25 16.75-17.75 16.00-17.25 16.00-17.00 -———— 





C—O a | 


























EWES: 
Gd. & ch. .. 4.50- 5.50 5.50- 6.50 4.50- 5.00 4.50- 6.50 4.00- 5.00 
Cull & util. 3.50- 4.75 4.50- 5,50 3.50- 4.50 3.50- 4.75 2.50- 4.00 
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23) ADAPTABLE to a wide 
usasl range Of operations 


11.75.1230 % The Townsend Model 35A Pork-Cut 
11.25.11. | Skinner is an all-around machine which 
lowers skinning costs, increases yield 
11.5012 § on all pork cuts — hams, picnics, bellies, 
1150115 @ shoulders, hocks, jowls, and backs. 

With the addition of any of the 
attachments described here, it can 
10.0010 @ perform several operations in only one 
3.00. 935 @ time through the machine. 


— ]3 ATTACHMENTS: 


xx» | Townsend Model 46A Ham Fatter 


.50-26.50 
24.00-263 | This new improved model does an outstanding 
job of removing just the right amount of 
22.25-24.0 BH excess fat from a ham while it is being skinned. 
Prevents scored hams. Gives uniform bevelled 
collar line. Eliminates draw knife. Any small 
amount of finishing can be accomplished 
16.50-180 @ with a straight knife. 


Townsend Model 30A Automatic 
2375-2550 Feeder and Slasher 


22.25-23.5 @ Slashes jowls at the same time they are 

: being skinned. Feeds cut automatically. Works 
17.50-22.5 &@ equally well on fatbacks and plates which are 
15.50-1750 @ to be processed into sausage or rendered. 


16,00-17.0 4 Townsend Model 38A Liver Loaf 


15.00-16.00 Fat Attachment 


12.0015 @ While the fatback is being skinned, this 
nee attachment produces machine-cut fat of uniform 
19.00-21.50 thickness for covering liver loaf and various 
prepared meats. May be used in combination 
pepe with the Townsend Model 30A Automatic 


Feeder and Slasher. 












































25.00-27.00 


18.0025 § Write for further information 


2421 Hubbell Avenue, Des Moines, Iowa 
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18.00-18.50 
16.50-18.0 


17.50-17.75 


—_—_—— 


4.00- 5.00 
2.50- 4.00 





CORN BELT DIRECT 
TRADING 
Des Moines, Jan. 6— 
Prices on hogs at 14 plants 
and about 30 concentration 


LIVESTOCK PRICES 
AT INDIANAPOLIS 
Livestock prices at Indi- 
anapolis, Tuesday, Jan. 5 
were as follows: 





yards in interior Iowa and 


southern 


Minnesota, 
quoted by the U. 


as 
S. De- 


partment of Agriculture: 


BARROWS & GILTS: 


U.S. No. 1, 200-220 $11.75@12.75 
U.S. No. 1, 220-240 11.35@12.50 
U.S. No. 2, 200-220 11.65@12.25 
U.S. No. 2, 220-240 11.25@12.05 
U.S. No. 2, 240-270 10.65@11.65 
U.S. No. 3, 200-220 11.25@12.15 
U.S. No. 3, 220-240 10.85@11.90 
U.S. No. 3, 240-270 10.25@11.40 
U.S. No. 3, 270-300 9.65@10.75 
U.S. No. 2-3, 270-300 9.90@ 11.00 
U.S. No. 1-3, 180-200 10.75@12.00 
U.S. No. 1-3, 200-220 11.65@12.25 
U.S. No. 1-3, 240-270 10.65@ 11.60 

SOwS: 

U.S. No. 1-3, 270-330 9.35@10.65 
U.S. No. 1-3, 330-400 8 85@10.15 
U.S. No. 1-3, 400-550 7.25@ 9.25 
Corn Belt hog receipts 


as reported by the USDA: 


This 


Last 


Last 
week week year 
est. actual actual 

Dec. 31 32,000 34,000 Hol. 
Jan. 1 Hol. Hol. 80,000 
Jan. 2 57,000 46,000 25,000 
Jan. 4 85,000 100.000 68,000 
Jan. 5 86,000 111,000 111,500 
Jan. 6 85,000 72,000 79,000 


LIVESTOCK PRICES 
AT SIOUX CITY 
Livestock prices at Sioux 
City on Tuesday, Jan. 5 


were as follows: 

CATTLE: 
Steers, prime 
Steers, choice 
Steers, good 


Cwt. 


ves ed $26.00 @ 27.50 


23.50 @ 26.50 
21.25 @ 24.50 


Heifers, ch. & pr. .. 23.50@26.25 
Heifers, good ...... 20.50 @ 23.75 
Cows, util. & com’l. 14.75@17.00 
Cows, can. & cut. .. 13.00@14.75 
Bulls, util. & com’l. 19.00@21.00 
Bulls. cutter ...... 18,00 @ 19.50 
BARROWS & GILTS: 
U.S. No. 2, 180/200 11.50@12.25 
U.S. No. 2, 200/220 12.00@12.25 
U.S. No. 2, 220/240 12.00@12.25 
U.S. No. 2, 240/270 11.50@12.25 
U.S. No. 3, 200/240 11.75@12.00 
U.S. No. 3, 240/270 11.25@11.75 
U.S. No. 3, 270/300 10.75@11.00 
U.S. No. 1-2, 189/200 11.50@12.25 
U.S. No. 1-2, 200/220 12.25@12.50 
U.S. No. 1-2, 220/240 12.25@12.60 
U.S. No. 2-3, 200/220 12.00@12.25 
U.S. No. 2-3, 220/240 12.00@12.25 
U.S. No. 2-3, 240/270 11.50@12.00 
U.S. No. 2-3, 270/300 11.00@11.35 
U.S. No. 1-3, 180/200 11.50@12.25 
U.S. No. 1-3, 200/220 12.00@12.25 
U.S. No. 1-3, 220/240 12.00@12.25 
U.S. No. 1-3, 240/270 11.50@12.25 
SOWS, U.S. No. 1-3: 
270/330 Ibs. ........ none qtd. 
330/400 Ibs. ........ 10.00 @ 10.50 
409/550 Ibs. ........ 9.50 @ 10.25 
LAMBS: 
Good & ch. (wooled) 17.50@19.00 
Good & ch. (shorn) 16.50@18.50 


LIVESTOCK PRICES 
AT DENVER 
Livestock prices at Den- 
ver on Tuesday, Jan. 5 


were as follows: 
CATTLE: 
Steers, choice 


Cwt. 


$25.00 @ 26.25 


Steers, good ........ 23.00 @ 25.00 

Heifers, gd. & ch. .. 22.50@26.00 

Cows, utility ...... 16.50 @ 18.00 

Cows, can. & cut. .. 13.50@16.00 

Bulls, utility ...... 19.00 @ 21.00 
BARROWS & GILTS: 

U.S. No. 1-2, 200/230 13.35@13.60 

U.S. No. 1-3, 190/240 13.00@13.35 

U.S. No. 2-3, 240/275 12.75@13.25 
SOWS, U.S. No. 2-3: 

300/325 Ibs. ........ 10.00 @ 10.25 

350/550 Ibs. ........ 8.00@ 9.50 
LAMBS: 

Choice & prime ... 18.50@18.90 

Good & choice - 17.50@18.50 
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CATTLE: Cwt. 
Steers, choice ...... $25.00 @ 26.65 
Steers, good ....... 22.50 @ 25.00 
Heifers, gd. & ch. .. 21.50@25.00 
Cows, util. & com’l. 14.50@16.50 
Cows, can. & cut. .. 12.50@15.50 
Bulls, util. & com’l. 18.00@22.00 

VEALERS: 

Choice & prime ... 35.00@37.00 
Good & choice . 30.00@35.00 
Calves, gd. & ch. .. 25.00@29.50 


BARROWS & GILTS: 


No. 1 
No. 3, 
No. 3, 
No. 3, 
No. 3, 
No. 
No. 
No. 
No. 
No. 
No. 2 
No. 2- 
No. 


200/220 
200/220 
220/240 
240/270 
270/300 
189/200 
200/220 
220/240 
200/220 
220/240 
» 240/270 
» 270/300 
180/200 
» 200/220 
» 220/240 
240/270 


12.75 @ 12.85 
11.75 @ 12.00 
11.50@11.75 
10.75@11.25 
10.50 @ 10.75 
12.50@ 12.75 
12.50@12.75 
12.00 @ 12.65 
11.75 @ 12.25 
11.50@ 12.25 
10.75 @ 11.75 
10.50 @ 11.25 
12.00 @ 12.50 
12,00 @ 12.50 
11.75 @12 50 
11.00 @12.00 
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9.75 @ 10.25 
9.25 @ 10.00 
8.25@ 9.50 


Good & choice 
Utility & good 


- 16.00@19 50 
- 13.00@ 16.00 


LIVESTOCK PRICES 
AT ST. JOSEPH 
Livestock prices at St. 
Joseph on Tuesday, Jan. 5 
were as follows: 


CATTLE: Cwt. 
Steers, choice ...... $25.00 @ 26.00 
Steers, good ...... 22.50 @ 25.00 
Heifers, gd. & ch. .. 22.50@24.50 
Cows, util. & com’l. 14.50@16.50 
Cows, can. & cut. .. 12.00@15.00 
Bulls, util. & com’l. 17.50@19.50 

VEALERS: 

Good & choice . 24.00@ 27.00 
Calves, gd. & ch. .. 19.00@23.00 
BARROWS & GILTS: 
U.S. No. 3, 220/240 11.75@12.00 
U.S. No. 3, 240/270 11.25@11.75 
U.S. No. 3, 270/300 10.50@11.25 
U.S. No. 1-2, 180/200 11.50@12.50 
U.S. No. 1-2, 200/220 12.25@12.75 
U.S. No. 1-2, 220/240 12.25@12.75 
U.S. No. 2-3, 200/220 11.75@12.00 
U.S. No. 2-3, 220/240 11.75@12.00 
U.S. No. 2-3, 240/300 11.25@11.75 
U.S. No. 1-3, 180/200 11.25@12.00 
U.S. No. 1-3, 200/220 12.00@12.25 
U.S. No. 1-3, 220/240 12.00@12.25 
U.S. No. 1-3, 240/270 11.25@12.00 

SOWS, U. S. No. 1-3: 

270/330 Ibe. ........ 10.00 @ 10.50 
330/400 Ibs. ........ 9.50 @ 10.00 
400/500 Ibs. ........ 8.75@ 9.75 

LAMBS: 

Ch. & pr. (wooled) . 18.00@19.00 


Gd. & ch. (shorn) .. 16.50@17.50 


LIVESTOCK PRICES 
AT LOUISVILLE 
Livestock prices at Louis- 
ville on Tuesday, Jan. 5 

were as follows: 


CATTLE: Cwt. 
Steers, good ...... $23.00 @ 24.00 
Steers, stand. ..... 20.00 @ 22.00 
Heifers, std. & gd. 20.00@22.00 
Heifers, utility .... 17.00@19.00 
Cows, util. & com’l. 14.50@17.00 
Cows, can. & cut. .. 12.00@15.50 
Bulls, util. & com’l. 19.00@21.00 

VEALERS: 

OD 055 5 sca scenes 36.00 @ 37.00 
Good & choice - 32.00@ 36.00 
Calves, gd. & ch. .. 20.00@26 00 

BARROWS & GILTS: 

U.S. No. 1-2, 190/240 12.50@12.75 
U.S. No. 2-3, 190/240 12.00@12.50 


U.S. No. 2-3, 240/270 11.75@12.25 
SOWS, U.S. No. 2-3: 


250/400 Ibs. ........ none qtd. 
400/600 Ibs. ........ @ 8.50 
LAMBS: 
BT rere ree 18.50@ 19.00 
Good & choice 17.00 @ 18.50 














WEEKLY LIVESTOCK SLAUGHTER 
Slaughter of livestock at major centers during th 
week ended Jan. 2, 1960 (totals compared), as reportej 
by the U. S. Department of Agriculture: 





City or Area Cattle Calves Hogs Sheep 
Boston, New York City Area‘ .. 11,774 6,946 45,083 36,009 
Baltimore, Philadelphia .......... 6,575 1,262 23,375 ; 
Cincy., Cleve., Detroit, Indpls. .. 15,719 2,901 129,697 151g 
CE NE. heeS ave chegveewics 2189 6,014 27,963 50u) 
St. Paul-Wis. Areas? ............ 24,206 19,241 121,503 13.8% 
hs NN ON fae cab ancovnesaes 8,802 911 75,680 6,04 
Sioux City-So. Dak. areas‘ ...... pe ence 91,205 23,50 
MNO Svodaoectandescawes 31,653 55 86,851 134 
bE Aer OL Ee ee 12,78) Sus. 42.378 bed 
lowa-So. Minnesota® ............ 26,759 8,114 287,395 27,5 
Louisville, Evansville, Nashville 
I Ns Woah saat ae bees ch wid 6 4,894 1,577 54,117 
Georgia-Florida-Alabama Area‘ .. 4,022 843 20,172 
St. Joseph, Wichita, Okla. City ... 16,653 738 53,374 9,408 
Ft. Worth, Dallas, San Antonio .. 6,472 3,385 13,676 1047 
Denver, Ogden, Salt Lake City ... 15,221 196 16,773 284% 
Los Angeles, San Fran. Areas* .. 19,357 856 22,081 27,14 
Portland, Seattle, Spokane ...... 5.556 153 13,336 245 
. WOUNE occ recwisbeousres 248,703 53,192 1,124,659 221,98 
Totals, same week 1959 ........ 212,967 58,113 931,414 197,95 
1Includes Brooklyn, Newark and Jersey City. *Includes St. Paul, §%, 
St. Paul, Minn., and Madison, Milwaukee, Green Bay, Wis. *Includy 


St. Louis National Stockyards, E. St. 
cludes Sioux Falls, Huron, Mitchell, 


‘Includes Lincoln and Fremont, Nebr., and Glenwood, Iowa. 


Louis, Ill., and St. Louis, Mo. h. 
Madison, and Watertown, S. Da 
*Inchudes 


Albert Lea, Austin and Winona, Minn., Cedar Rapids, Davenport, Da 


Moines, Dubuque, Estherville, Fort 
Ottumwa, Postville, Storm Lake and 


ham, Dothan and Montgomery, Ala., Albany, Atlanta, Moultrie, an 
Thomasville, Ga., Bartow, Hialeah, Jacksonville, Ocala and Quincy, 
F’a. 


and Vallejo, Calif. 


‘Include; Los Angeles, San Francisco, So. San Francisco, San Jos 


Dodge, Marshalltown, Mason City, 
Waterloo, Iowa. ‘Includes Birming 





LIVESTOCK PRICES AT 10 CANADIAN MARKETS 
Average prices per cwt paid for specific grades of 
steers, calves, hogs and lambs at 10 leading markets in 
Canada during the week ended Dec. 26 compared with 
s2me week in 1958, as reported to the Provisioner by 
Canadian Department of Agriculture: 


GOOD VEAL HOGS* 
STEERS CALVES Grade B1 
; All wts. Gd. & Ch. Dressed 
1959 1958 1959 1958 1959 1958 
TOROMHO. ...5: $23.34 $26.54 $34.00 $34.48 $22.77 $24.50 
Montreal 23.75 25.60 29.50 31.25 22.85 24.85 
Winnipeg 22.60 26.25 31.00 34.30 20.50 21.25 
Calgary ..... 22.40 24.65 19.65 25.30 19.55 20.50 
E ‘monton 21.60 23.40 20.70 26.00 19.45 20.50 
Lethbridge 22.25 24.00 -..- 25.75 19.20 20.40 
Pr. Albert 21.75 24.40 22.50 25.75 19.15 20.50 
Moose Jaw .. 22.00 24.10 20.00 24.70 19.15 20.50 
Saskatoon 21.50 25.00 25.00 28.00 19.15 20.50 
Regina ...... 2.25 3.75 23.80 27.00 19.15 20.50 
*Canadian government quality pr i not included 








SOUTHERN LIVESTOCK RECEIPTS 


Receipts at six packing plant stockyards located in Al- 


bany, Columbus, Moultrie, 
Ala.; and Jacksonville, Fla., 


Week “GnGed Jams 8 oicicc sc ccncasic 
Week previous (six days) .......... 
Corresponding week last year 


Thomasville, Ga.; Dothan, 
week ended Jan. 2: 

Cattle & Calves Hogs 
Bog te 300 17,500 
Fa ote 1,609 14,769 
Nee 2,312 17,040 





CANADIAN KILL 


Inspected slaughter of 
livestock in Canada for the 
week ended Dec. 26, with 
comparisons: 

Week Same 
ended week 
Dec. 26 1958 
CATTLE 
Western Canada 8,842 8,082 
Eastern Canada 10,518 11,289 
TOCHIS «2.25.00 19, 19,371 
HOGS 
Western Canada 72,101 51,208 
Eastern Canada 66,044 49,533 

REED. 0.000 95 138,145 100,741 
All hog carcasses 

graded ....... 148,607 105,109 

SHEEP 
Western Canada 3,002 1,415 
Eastern Canada 2,738 1,861 
TOU saa ceee 5,740 3,276 


PACIFIC COAST LIVESTOCK 
Receipts at leading Pacific Coast 
markets, week ended Jan. 1: 
Cattle Calves Hogs Sheep 
Los Ang. 2,100 358 111 
N. P’tland 1,120 = 1,193 
Stockton 500 500 


433 
25 


LIVESTOCK RECEIPTS 
Receipts at 12 markets 


for the week ended Friday, 
Jan. 1, with comparisons: 
Cattle Hogs Sheep 
Week to 
date ..171,000 348,700 74,300 
Previous 
week .160,300 274,100 52,400 
Same wk. 
1959 ..145,500 257,600 81,200 


NEW YORK RECEIPTS 

Receipts of livestock at 
Jersey City and 41st st, 
New York market for the 
week ended Jan. 2: 


Cattle Calves Hogs* Sheep 


Salable ... not available 
Total (incl. 
directs) not available 
Prev. wk. : 
Salable 101 27 none none 
Total (incl. 


directs) 1,498 152 17,549 4,93 
*Includes hogs at 3ist Street. 
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7 ATLAS 
: Certified Food Colors 
INDUSTRY'S STANDARD FOR OVER 100 YEARS 
59 
14 
t- Paul CHERRY RED SHADES 
wis, Moe Light, Medium and Deep 
wn, S. Dak 
‘a. ®Ineh 
a ORANGE SHADES 
jes Bireiy “Hercules” Repoline * “Hercules” Casiline 
oultrie, and 
and Quine, 
co, San Jos VEGETABLE LIVERWURST COLORS 
ARKETS Sead for our new Atlas Food Color 
grades of Guide and Price List. It contains impor- 
1arkets in tant information for food processors. 
ared with 
.er by the 
: H. KOHIRIGT£Z0AR40 R44 &§ CO. Enc. 
LAMBS 161 Avenue of the Americas, New York 13 
Good 
fandyweights 
1959 1958 
20.50 $200 
19.55 1930 
16.80 178) 
16.00 170 
16.25 18.90 | 
as @ 
& i ‘ 
tl Ie Stour City, Towa 
wis | CLOVERLEAF 
ted in Al- " 
pe COLD STORAGE 
2: 
lves > FOR BEST SERVICE 
ber FREEZERS, BLAST-FREEZING, SPRAY 
GLAZING or DOUBLE DIP GLAZING ON 
YOUR FRESH PORK. COMMODITY 
:CEIPTS LOANS. 
' markets David M. Freiges, V.P.—Phone 2-3611 
od Friday, 
\parisons: 
5 Sheep 
700 74,300 4 : bese 
100 52,400 A ’ . ‘ 
500 «81,200  — , we 
ECEIPTS ~q 
estock at . 
41st st, 
>t for the 
2: 
a ALL PURPOSE FLAVOR BOOSTER 
ble 
ble 
none none FiRsT Spice Mixing Company, Ine. 
1 Se New York 18 N.Y. © San Francisco 7, Cal. © Toronto 19, Canada 
‘RY 9, 1960 
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When the Best costs you Less... 





COMPARE THESE 
EVERYDAY LOW PRICES ON fi 


Chef-Styled Aluminum Ware! 








ITEM NO. QTS. PRICE | NO. QTS. 
3104 4 $10.80 | 3216 16 $25.95 
DOUBLE BOILERS| 3106 6 1190 | 322 21 29.20 
3109 9 17.50 | 3225 25 ~—«31.60 
™y } rvormy —— 3211 11 —- 20.20 36 454.70 
segucacotetetanss 3214 14 = 23.85 
502-A 2 3x 
























(Also lable with handles.) 
rh > HE Linea as 1025 
2003-A 3 285 | 016A 16 975 
BAIN MARIES 2004-A 4 3.45 2024-A 24 12.25 
2007-A 7 4.90 36-A 36 20.70 
1100% % $3.00 1102 2 $4.60 
rein MEASURES 1101 1 3.45 1104 4 5.95 
Bead For Easier Cleaning (Rimless measures also available.) 
NO. SIZE PRICE 
1826-B (Closed Bead 17%" x 25%" x1" ~—s $5.65 
BUN PANS Wire Reinforced) , ; 


1826 (Open Bead) 











17%” x 25%" x 1” 5.65 





Prices COMPARE THESE QUALITY FEATURES... 
higher, e Heavy duty, hard aluminum alloy for rugged, 
west of the practical service . . . fast even heat distribution. 


e Abrasion and corrosion resistant. 

e Rounded corners for quick easy cleaning and 
maximum sanitation. 

shakeela ALaAIUM e Extra strength and thickness at tops and bottoms, 

COOKWARE extra thick edges. 

Write today for catalog. 

HARLOW C. STAHL CO. ¢ 1373 E. Jefferson Ave., Detroit 7, Michigan 
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. for Full Bloom 
of Color 
and Flavor 


PRAGUE POWDER @ 
U.S. PAT. NOS. 2,668,770 
2,668,771—2,770,548 
2.770,549—2.770,550 
2:70.55! 





Sucaryl 


ABBOTT LABORATORIES’ CYCLAMATE 


Now Allowed as Sweetener’ 
in Ham Pickle, Too! 


—M.I.D. Memorandum No. 272 } 


Ham so sweetened fries with less carmelizing and less sticking to the pan, 
browns more evenly! 





SWEET CURING MATE for PRAGUE POWDER 
Use in Pumping Pickle and Dry Curing 


The bacon fries golden brown — not a burnt, brittle black. Cooks 
so sweetly satisfying, brings customers back. Sucaryl is 30 times 
sweeter than cane sugar! 

Sucaryl is packed in 5-lb, 25-lb., 


and 100-lb. drums; shipped direct 
from nearest of 14 Abbott branches. 


UNION, N. J., 855 Rahway Ave. 
LOS ANGELES 58, 4900 Gifford Avé 


® | & e THE GRIFFITH LABORATORIES, INC 


| CHICAGO 9, 1415 W. 37th St. 
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The Meat Trail... 


s | 


ROPHY is presented by Theodore Schluderberg, president of The Wm. Schlu- 
berg-T. J. Kurdle Co., Baltimore, to George Wellington, coach of Cornell 
iversity meat judging team, which placed first in lamb judging in Eastern 

National intercollegiate meat judging contest. Team members, are (I. to r.) 
Carter Dickerson, Thomas Pettit and Paul Gould. Esskay hosted contest. 





RECIPIENTS of 25-year American Meat Institute service pins are employes of 
Reliable Packing Co., Chicago. Flanking John E. Thompson (center), president 
of firm, are (1. to r.) Daniel O'Connor, sales manager; Mathias Kuhl, smoker; 
Michael Paniak, driver, and Otto Sefl, employed in pork cutting department. 





FESTIVE GROUP in picture at left consists of officers of 
Chicago Meat Packers & Wholesalers Association attend- 
ing 24th annual banquet. They are (I. to r.) Irving Tenen- 
blat, Monarch Provision Co., vice president; Edward 
Churan, Illinois Provision Co., secretary; Robert Costello, 
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Little Rock Packing Elects 
Chris Finkbeiner Chairman 

Curis E. FINKBEINER, president of 
Little Rock Packing Co., Little Rock, 
Ark., since 1946, os 
has been ele- 
vated to chair- 
man of the board 
of directors in a 
realignment 
of executive re- 
sponsibilities. His 
brother, JOSEPH 
P., is the firm’s 
new president. 

Other officers 
named at the an- 
nual election are: Otro FINKBEINER, 
uR., secretary; Mrs. OrTo FINKBEINER, 
SR., treasurer; LEO VAN GELS, vice 
president, and J. L. CHESHIRE, assist- 
ant treasurer. 

The board of directors announced 
that the realignment of officers is 
part of a plan to expedite a moderni- 
zation program begun in 1959 and 
expected to be completed this year. 
The modernization will include in- 
creased automation through the use 
of new equipment designed to im- 
prove product texture and flavor 
and step up production procedures. 


JOBS 


Joun F. Krey, II, president of 
Krey Packing Co., St. Louis, has an- 
nounced the retirement of C. E. 
BiscHor after 51 years of service 
with the company. Bischof, who was 
secretary and assistant treasurer 
and a member of the board of di- 
rectors, will be succeeded in all 
three capacities by Frep J. Cope- 
LAND. Copeland, in the packing in- 


Nee 


C. FINKBEINER 


> 
| a) 


Pha: ae _ ’ 

i is ’ * : Te , 

> Pi ‘ * ‘ : “ * 4 y 
Costello's Corned Beef, vice president; William Rose, Rose 
Packing Co., treasurer, and Wiliam Dillon, Hygrade Food 
Products Corp., president. The well-attended banquet 
(see photograph at right) was held in the spacious 
Grand Ballroom of Chicago's Conrad Hilton Hotel. 
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merican-made | 
the worldé. bit...’ ewory war 









NEVERFAIL American ingenuity may use chemical additives = § clo 

for better yield, juicier texture, reduced purge a 

72 se ORG | in the-can. Now more than ever NEVERFAIL is wa 
needed to bring up the true ham flavor. rae 

3-DAY HAM NEVERFAIL...the spiced cure... that pre-seasons in 

as it cures. Wi 

CURING COMPOUND de 





H. J. MAYER & SONS CO., INC. |. 


6813 South Ashland Avenue—Chicago 36, Illinois 
Plant: 6819 South Ashiand Avenue 


in Canada: H. J. Mayer & Sons Co. (Canada) Limited, Windsor, Ontario 


TH 
































dustry for 39 years, has been with 
Krey for 23 years and was depart- 


F, J. COPELAND C. E. BISCHOF 


mental accounting manager before 
his election to the posts formerly 
held by Bischof. 


Stark, Wetzel & Co., Inc., of Indi- 
anapolis, Ind., has announced several 
promotions. The 
first is that of 
Joseph N. Mc- 
Ginnis, elevated 
to president of 
the hotel and 
restaurant divi- 
sion of the In- 
diana firm, who 
has also been 
promoted to vice 
president and 
general manager 
of the Grand Duchess Steaks Corp., 
a division of the Stark, Wetzel con- 
cern. Also announced was the ap- 
pointment of Ernie BENDER as vice 
president and general manager of the 
hotel and restaurant division. Bender 


J. N. McGINNIS 





E. BENDER 


S. FORBES 


has been associated with the compa- 
ny for the past 18 years. He began 
his career with the company in the 
boneless beef department. Also dis- 
closed was the appointment of Scorr 
Forses to assist McGinnis in the 
Grand Duchess operation. Forbes 
was a sales representative for Amer- 
ican Air Lines in Washington, D. C., 
before joining the Stark, Wetzel firm 
in 1957. Forbes attended George 
Washington University in St. Louis 
and the University of Minnesota 
which is situated in Minneapolis. 


TRAILMARKS 


W. B. Carrot, vice president and 
assistant general manager of Cana- 
da Packers, Ltd., Toronto, since 


sae 
Ee 
‘ 
¢ 
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federal inspection last month. 

First step of the company will be 
to expand distribution into neighbor- 
ing states, according to president 
CuHarLES Q. OLpHAM, who also is 
mayor of Lee’s Summit. Oldham at- 
tracted national attention in 1957 
when, by offering to sell his pork 
sausage on the steps of the St. Louis 
city hall, he challenged a city ordi- 
nance barring the sale of any meat 
not inspected by St. Louis or federal 
inspectors. He was arrested, as 
planned, and the test case gave im- 
petus to a new ordinance permitting 
reciprocity of inspection. 

Operating under city and state 
inspection for the past 12 years, the 
company has built up an annual 
volume of more than 2,000,000 lbs. 
A $100,000 plant built near the ori- 
ginal building in 1952 was construc- 
ted with eventual federal inspection 


president and plant manager. 


NEWLY-ENLARGED plant connects with original structure at the far right. 


Missouri Firm Now Has Unlimited Horizon 


LDHAM’S Farm Sausage Co., which went to a lot of trouble in 1957 
to get to sell in St. Louis, now can distribute its products anywhere 
in the United States. The Lee’s Summit, Mo., firm began operating under 


- NEW EQUIPMENT is discussed by 


in mind. The first sizable expansion was made after the firm began sell- 
ing in St. Louis in 1958. A $30,000 expansion program recently completed 
included remodeling and enlarging the slaughtering department and in- 
stallation of new equipment. The plant now is approximately 225 x 75 ft. 

The company plans to increase production steadily until it has doubled 
the number of 10-Ib. sausage sticks that are the bulk of its output, as well 
as to increase materially production of its 1-lb. foil-wrapped packages 
of sausage, now made in two flavors, regular and “hot.” This new goal 
should be reached within about a year, estimates Ernest GIBSON, vice 


The company’s salesman-distributor force of 26 men will be increased 
steadily and some increase in plant personnel also is anticipated as cover- 
age expands into neighboring states and beyond, Oldham reports. The 
first new distribution territory is being organized in southeastern Kansas 
under Oldham veteran WALTER MERRIOTT. 

In notifying the company of federal approval, Dr. H. J. Cary, inspector 
in charge of the Kansas City, Kan., meat inspection station of the U. S. 
Department of Agriculture, commended the firm for employing humane 
methods in dispatching hogs. The Oldham plant has stunned hogs me- 
chanically for more than two years, using a Koch captive bolt pistol. 


/ } 





(Il. to r.) Dr. H. J. Clary of MID; 
Ernest Gibson, vice president, and 
Charles Q. Oldham, president of 
the Missouri sausage concern. 











1952, has retired from active duties 
with the company to pursue his in- 
terests in the public service field, 
W. F. McLean, president, an- 
nounced. Carroll, 60, spent his en- 
tire business career with Canada 
Packers, joining the firm in 1926 
after graduation from the Univer- 


sity of Toronto. His first position 
was with The Harris Abattoir Co. 
He was named branch house man- 
ager in 1933 and was elected a direc- 
tor in 1940. In 1942 he assumed the 
responsibilities of general superin- 
tendent, becoming adept in the labor 
relations field. One of his first tasks 
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FIRST PRIZE shorthorn steer of 1959 


International Livestock Exposition 
dines at Fritzel’s, Chicago restaurant. 
Weighing 1,230 Ibs., ““Modest Red,’ 
purchased for Fritzel’s by Stock Yards 
Packing Co., Inc., Chicago, is at- 
tended by (I. to r.) Joe Jacobson, 
owner of Fritzel's, William Wilson, 
producer of steer, and Harry Katz, 
vice president of Stock Yards firm. 





after his appointment as vice presi- 
dent and assistant general manager 
was to modernize the company’s 
marketing procedures. An _ active 
member of the Agricultural Insti- 
tute of Canada, Carroll was the 
group’s national president in 1950-51 


and was elected a fellow of the 
Agricultural Institute in 1957. 


DEATHS 


Cuartes E. (CuHaruie) Hott, a re- 
tired veteran of The Cudahy Pack- 
ing Co., Omaha, with a 31-year serv- 
ice record, died recently in Miami, 
Fla. Holt was manager of Cudahy’s 
dry sausage department in Chicago 
for 28 years before his retirement 
in 1950. He is survived by his wife. 


Dan WarrEN GOULD, sales man- 
ager of Rosenthal Packing Co., Fort 
Worth, Tex. died after an illness of 











Restrainers can be supplied wij 
floor belt any height above fio, 










from 36 in. to 48 in. above base, di ~~ 

pending on height of sticking 

or conveyor. Work platform can } 

supplied either left or right, anj 

with swing pad either left or righ CI 
Schermer Lift: This _restrainiy TUR 

device is a little over 6 ft. long anj — 





weighs about 600 lbs. It is portable 
and can be bolted down on the kil 
ing floor. The hog enters the ]j 
by means of a ramp and on ent 
its forelegs operate a spring whi 
causes the entire hinged bottom ¢ 
the lift to drop down. The hog 


























it's Really 
N-E-W 


... and it’s really 
BIG NEWS for 
meat packers! 


Basic Food Materials 


Inc. 





853 State St. Vermilion, Ohio 
Phone: WO 7-3121 


"First With The Newest” | 














































































several months. He is survived by mains motionless and suspended Ie. T 
his wife, Martua, and a daughter. tween the two tapered sides of thi Sre 
apparatus. While the hog is in thi N. . 
a position, the mechanical or electric _poir 
Humane Slaughter Equipment stunning instrument is applied. sale 
[Continued from page 41] After the animal is stunned, HAN 
form and all operating parts. lever at the side of the lift i Apy 
Pneumatic operating cylinders use moved, causing the main body dl wer 
air at 60 Ibs. Conveyor drive is by the lift to tilt over, discharging thi wes 
roller chain from combination gear hog on the floor or bleeding con-™ in | 
box and motor unit. Can be supplied = veyor. After the animal has been We 
to operate on 110, 220 or 440 volts. ejected, the lift returns automatic Cal 
Frame and structural parts are ally to the upright position. At thi cen 
heavy steel and black iron with same time, the bottom of the lifts in | 

welded and bolted construction. automatically reset and the lift is 
Working platform has safety-tread ready for the next hog to enter, a 
steel grating top. The shipping The lift is available for either let ‘ 
weight of the apparatus is 1,800 lbs. hand or right hand discharge. st 
for 
kul 
70 s 
Bu 
ty 
ess 
= . 
‘ 
© ADDS APPETITE APPEAL ~ ae. is 
| BUILDS EXTRA FLAVOR VEGEX CO. F 
© RETARDS COLOR FADING ™ 
the HYDROLYZED PLANT PROTEIN of avoiy |e 
< 
150 ; 
H fie 
suppliers of | * 
REFRIGERATION MACHINERY 
AND REFRIGERANTS = & 
are listed in the classified section of the PUR P. 
CHASING GUIDE . . . beginning page 118..: a 
eleven pages of manufacturers’ product i h: 

mation in catalog section E. 

For EFFICIENT PURCHASING use the “YE a 
LOW PAGES” of the Meat Industry = 
The ; 
. N 
Purchasing GUIDE for the Meat Indusiy— | 
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Flashes on 


—— el 


suppliers 


CERVIN ELECTRIC MANUFAC- 
TURING CO.: This Minneapolis 
firm is entering the cattle and hog 
stunning field, according to an an- 
nouncement by Curt Cervin, head 
of the concern. Termed “Stun-O- 
Slaughter,” the unit has been on the 
planning board for more than a 
year, going through various design 
changes and application tests. 


TIPPER TIE, INC.: Atsert O. 
SreckMAN, president of this Union, 
N. J., firm, has announced the ap- 
pointments of Ben Orr as eastern 
sales manager and GrorGE MANa- 
HAN as midwestern sales manager. 
Appointed as sales representatives 
were: CHARLES LuTHER for the south- 
western district, with headquarters 
in Dallas; KennetH Lewis for the 
West, with an office in West Covina, 
Cal., and Rosert CLEvELAND for the 
central states, with offices located 
in Cincinnati. 


THE HUBINGER COMPANY: 
Ricuarp H. Busiirz has been hired 
to service Wisconsin, northern II- 
linois and southwestern Michigan 
for the Bulk division of this Keo- 
kuk, Ia., firm, according to G. Roy 
Unperwoop, Bulk sales manager. 
Bublitz, who headquarters in Liber- 
tyville, Ill., will service meat proc- 
essors and other users of the com- 
pany’s products. 


STANDARD CONVEYOR CO:: 
This St. Paul, Minn., company has 
appointed J. O. Winter and Associ- 
ates as its representative in Fort 
Wayne, Ind., and vicinity. The com- 
plete Standard line of power-driven 
and gravity-operated conveyors, 
portable equipment and pneumatic 
tube systems will be handled. 


M. L. SNYDER & SON, INC:: 
This Philadelphia concern has en- 
tered the safety shoe manufacturing 
field with the cash purchase of the 
P. J. Noebel Co. of Brooklyn, N.Y. 
The latter company’s machinery and 
equipment have already been trans- 
ferred to the Philadelphia plant. 


CHAS. H. STEHLING COM- 
PANY: Officials of this Milwaukee 
manufacturer of tanning machines 
have announced the acquisition of 


a line of shaving and graining ma- t 
chines from Traud Brothers, New- 12 R e G 4 ] t- + N 
ark, N.J. All parts, materials, jigs, 
fixtures, etc., are being shipped to 
Milwaukee. The Traud firm will 


work for Stehling on sales and will 
also act as a consultant. 





In Canada, Distributed by INDEPENDENT CASING COMPANY OF CANADA, LTD. 
1100 Craig Street East © Montreal 24, Quebec 
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HOT or COLD 





STANDARD 
IN THE 
MEAT 
INDUSTRY 


CHECK 
THESE 
OUTSTANDING 
FEATURES 





\ 


. Modern design 


. Special ever-bright alumi- 
num alloy 


3. Easily cleaned 


. Self contained unit, easily 
installed 


5. Ever-lasting 


M 6. Stainless steel howl— 
optional 

“ 7. Removable P-trap for use 
in areas where floor trap is 
required 

™ 8. High spray head and soap 
dispenser with each unit 

M 9. Knife, cleaver sterilizer and 
drinking fountain optional 
extras 

M 10. Designed especially for 


meat processing plants 


Manufacturers of 
Meat Industry Products 


LeFIELL mré co. 


3359 Packers Ave., Los Angeles 58, Calif. 
LUdiow 8-8266 


| NEW TRADE LITERATURE 


CO. Immobilization (NL 1044): 
Complete details of the CO. method 
of immobilizing animals before 
slaughter are given in a current 
bulletin (No. 100) prepared by Gen- 
eral Dynamics Corporation, Liquid 
Carbonic division, Chicago. The bul- 
letin describes how animals are 
prodded into a CO, chamber where 
they are completely immobilized for 
fast, easy shackling and sticking. It 
explains how the method results in 
higher blood recovery, less danger 
of injury to personnel, elimination 
of spread hinds and damaged hams, 
reduction of labor costs and in- 
creased production. 


Antioxidants (NL 1036): Techni- 
cal bulletin 100 of Chas. Pfizer & 
Co., Inc., Brooklyn, N. Y., presents 
a comparison of erythorbic acid 
(isoascorbic acid), sodium erythor- 
bate (sodium isoascorbate), ascorbic 
acid and sodium ascorbate in pro- 
cessing meat products. Techniques, 
use levels, future uses and specific 
uses in such products as ham, ba- 
con and cooked-cured sausage are 
discussed. The bulletin, which fea- 
tures line drawings of spraying 
equipment, has an added section on 
the use of sodium cyclamate in 
curing bacon. 


Temperature Control (NL 1027): 
| Four-page brochure describes a 
quick and easy method of dividing 
a truck or trailer into several com- 
partments with different tempera- 
tures, using polyethylene film and 
steel tubes. Application of the meth- 
od is represented pictorially in the 
brochure, which is offered by Load- 
Holder Cargo Stabilizing Devices, 
a Skokie, Ill., company. 


Air Cooling Units (NL 1038): 
Bulletin No. 500 describes in detail 
the advantages of air cooling units 
manufactured by the Frick Com- 
pany, Waynesboro, Pa. Sections of 
cooling units are discussed separate- 
ly and depicted by means of photo- 
graphs and line drawings. A high- 
light of the bulletin is a series of 
drawings containing exact dimen- 
sions and specifications of various 
types of air coolers. Dimensions of 
accessories are also presented. 





Use this coupon in writing for New Trade 
Literature. Address The National Provisioner, 
giving key numbers only (1-9-60). 


Key Numbers 


Cee ee wee eee eee eseseesseseses 


Name 


Seem emer e ewe ee ee eeeeseeeeeees 


Peet eee meme eee eee eeeereeeesereseseeees 
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Lower costs... 
Higher Profits 























A Break Through 
For Meat Packers! 


Basic Food Materials 
Inc. 
853 State St. Vermilion, Ohio 


Phone: WO 7-3121 
"First With The Newest” 
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CITY PRODUCTS 


NATIONWIDE 
REFRIGERATED WAREHOUSE 
DIVISIONS 











| $86 | PHBSESE TEE | 


























CLEVELAND, OHIO FEDERAL COLD STORAGE 
COLUMBUS, OHIO FEDERAL COLD STORAGE 
DECATUR, ILL. POLAR SERVICE 
GALVESTON, TEXAS GALVESTON ICE AND COLD STORAGE 
HORNELL, W. Y. CITY PRODUCTS CORPORATION 
JERSEY CITY, N. J. SEABOARD TERMINAL & REFRIG. 
KANSAS CITY, KANS. FEDERAL COLD STORAGE 


NATIONAL STOCK YARDS, ILL. 
NORTH AMERICAN COLD STORAGE 
PHOENIX, ARIZONA 


CRYSTAL ICE & COLD STORAGE (Two Warehouses) 
















| 28 go eres 





PITTSBURGH, PENNA. FEDERAL COLD STORAGE 
ST. LOUIS, MO. FEDERAL COLD STORAGE CO. 
$T. LOUIS, MO. MOUND CITY ICE & COLD STORAGE CO. 


SIOUX CITY, IOWA FRANK PILLEY & SONS 

SPRINGFIELD, MO. SPRINGFIELD ICE & REFRIGERATING 
(Two Warehouses) 

TUCSON, ARIZONA ARIZONA ICE & COLD STORAGE 

TULSA, OKLA. TULSA COLD STORAGE 














£53 
















GENERAL OFFICES 
CITY PRODUCTS CORPORATION 


33S. Clark St., Chicago 3, Ill 
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CLASSIFIED ADVERTISING 


yed: set solid. Minimum 20 words, 
additional words, 20c each. ‘‘Posi- 

** special rate; minimum 20 
additional words, 20¢ each. 


eae 
Vs 
i Wanted, 
par $3.50; 
inless Specifically Instructed Otherwise, All 
Classified Advertisements Will Be Inserted 
Over a Blind Box Number. 








Count address or box umbers as 
words. Headlines, 75c BE 5 Listing an 
vertisements, 75¢ per line. Displayed, 


$11.00 per inch. 


CLASSIFIED ADVERTISING PAYABLE 
IN ADVANCE 
PLEASE REMIT WITH ORDER 



















HELP WANTED 


90D PRODUCTS DEVELOPMENT and_ RE- 
SEARCH: Position open for food technologist 
chemist, Ph.D. or equivalent, with practical 
lence and administrative ability, to direct 
parch program for leading meat processing 
frm in South America. Good staff man with 
sreative ability and experience with meat prod- 

required. W-539, THE NATIONAL PROVI- 
ONER, 15 W. Huron St., Chicago 10, Ill. 


BEEF MANAGER 


For medium size packing company in southern 
‘alifornia. Top aggressive salesman to 








EQUIPMENT WANTED 


REFRIGERATION WANTED: Up to 250 tons. 

Prefer compressor units not larger than 8 x 8. 

Entire system needed. Also interested in render- 

ing equipment cookers about 5 x 12. All must 

be in top condition. Submit your offering to: 
POPP’S PACKING COMPANY 

2100 Carpenter St. Detroit 12, Mich. 


WANTED: Two 5x12 used welded head dry rend- 
ering tanks. One R.B. or dual super expeller. 
Marhoefer Packing Co., 834 W. Fulton, Chicago 
7, Ill. Phone MOnroe 6-2800. 












































































house and jobber accounts. Must be able to 
handle grading, breaking, cuts, tagging and 
movement of 100 cattle per day. Age 30 to 45. 
w-540, THE NATIONAL PROVISIONER, 15 W. 
Huron St., Chicago 10, Ml. 


SALES _MANAGER: Good opening with progres- 
sive i in the Southeast for 
qualified sales 
outline of experience on a confidential basis. 
'w-4, THE NATIONAL PROVISIONER, 15 W. 
Huron St., Chicago 10, Ml. 














EXPERIENCED MAN: To grade, tag up, load out 
150 cattle daily and supervise sales cooler. Plant 
located in south. Must be between ages of 30 and 
40. W-16, THE NATIONAL PROVISIONER, 15 W. 
Huron St., Chicago 10, Il. 


PLANTS FOR SALE 











FOR SALE: Pr fr ing, distribution 
plant in the philadelphia, Delaware valley area. 
Financing available. Government inspected meat 
plant, 16,000 sq. ft. Ample refrigeration, cool- 
ing, drying, T. G. load, railroad siding. 
4. T. JACKSON CO. Realtors, 
Roosevelt Blvd. & Rising Sun Ave., 
Philadelphia 20, Pa. 
Phone DAvenport 4-2000 





SLAUGHTER HOUSE & PROVISION PLANT: 
Approximately 2 acres. New 10 x 10 sharp 
freezer, 12 x 18 cooler, two 8 x 10 walk-in coolers, 
one it freezer, three cubing machines, one 
new Hollymatic patty maker, grinder, two power 
saws, scales: computing and stock, killing floor 
track, stock pens, 60 H. P. boiler. 1958 sales, 
$225,000; 1959 sales exceeded $300,000. FS-6, 
THE NATIONAL PROVISIONER, 15 W. Huron 
St., Chicago 10, Ill. 





RENDERING PLANT: Owner in ill health. Best 
offer accepted. Geo. M. Reeves, owner, Mis- 
soula Rendering, Box 526, Missoula, Montana. 


PLANT FOR RENT 


LARGE COOLER-FREEZER SPACE 














GE Approved For 
cE U. S. Government Meat Inspection 
Most desirable corner in Fulton Market. For- 
OLD STORAGE | MMerly occupied by a leading packer. Available 
TION April, 1960. Fireproof building—total space on 
first floor, mezzanine and basement, 9,125 sa. 
& REFRIG. ft. Includes 3,646 sq. ft. cooler-freezer space. 
RAGE Canopy-covered truckJoading space across en- 
tire fronts of building facing Green and Fulton 
OLD STORAGE Streets. it elevator. 
Bs. tal particulars, write Fulton-Green Gane. 
mn, beggin 7] 
e Worshowel | Btelephone FRanklin 21986." st 
DRAGE 
£0. NEW PROJECT 
STORAGE CO. STOCK YARDS AREA 
; enclosed loading docks, 
cow! stores. Cooler unit size 20 x 50 plus 
EFRIGERATING d dressing room available in single or 
multiple units. For information write to 
STORAGE Box FR-533, 
THE NATIONAL PROVISIONER 












JARY 9, 1960 















15 W. Huron St., Chicago 10, Ill 





MEAT PLANT: Convertible freezers and coolers, 
Tailed. Two private offices. Fully equipped, all 
or part. Reasonable rent. Call Village 8-7400 or 
write FR-5, THE NATIONAL PROVISIONER, 
15 W. Huron St., Chicago 10, Ill. 






EQUIPMENT FOR SALE 


MEAT MACHINES 
Equipment from closed packing plant for sale 
f.o.b. Complete list, descriptions and prices 
mailed upon request. Such as: TOLEDO 50 Ib 
dial scales, $150.00; MODEL 200 “Steak Maker” 
cubing machine $90.00; ALLBRIGHT-NELL No. 
400 Sausage Stuffer $700.00; MODEL 114 A Link- 
ing Machine $1500.00; buggies, pumps, scales, 
racks, hoists, tables, washers, saws, UV lamps, 
overhead track, trolleys, etc. Equipment locat- 
ed at 2116 W. Beaver St., Jacksonville, Fila. 
Phone El. 3-5428, by owner 
N. G. WADE INVESTMENT COMPANY 
Box 221. 
Jacksonville, Florida. 
Phone El. 5-7718. 








FOR SALE: (1) Mitts & Merrill 14 CE Hog-steel 
cylinder, roller bearing, w/75 HP motor, direct 
drive, mounted on steel base. Three years old. 
(3) Dunning & Boschert 500 ton hydraulic scrap 
presses, 20” ram—Hoop 30” diam x 40” deep. 
In excellent condition. (6) Cookers, Oil & Waste 
Saving Co., 4’ x 7’ steam jacketed w/10 HP 
motors and reducers. (1) Corrigan conveyor 
(Apron) 16’ centers w/barrel dump complete. (1) 
Corrigan “L”’ bucket runaround conveyor —84’ 
centers complete. For information and prices 
contact 
ATLAN SOAP WORKS, INC. 

125 Chapel Street Newark, N. J. 





SLICER: U. S. Automatic slicer, model 170 SS 
serial No. 17755212 used for new product devel- 
opment. Machine has had no more than 6 hours 
use. Just like new. With 2 automatic stackers and 
2 exact weight scales. Ideal for prepackaged 
luncheon meats. Contact Martin Rich, Rock Is- 
land Product Company, 714—9th Street, Rock 
Island, Illinois. Telephone 6-6468. 





ANDERSON EXPELLERS 
All Models, Rebuilt, Guaranteed 


We Lease Expellers * 
PITTOCK & ASSOCIATES, Glen Riddle, Penn. 





FOR SALE: 10’ fin coils A-1 condition. Priced 
for quick sale. More information furnished upon 
request, 


Box 204 


KRESS PACKING CO., INC. 


Waterloo, Wisc. 





MISCELLANEOUS 





SAVE ON POLYETHYLENE BAGS 
And Polyethylene liners. Write for informa- 
tion. THE STAN-PAC CO., Box 1234 Sta. “C”, 
Canton 8, Ohio. 


HOG e CATTLE « SHEEP 


SAUSAGE CASINGS 
ANIMAL GLANDS 
Selling Agent © Order Buyer 





Broker © Counsellor ® Exporter © Importer 


BARLIANTS 


WEEKLY SPECIALS 





“ list | below some of our current offerings for sale 
y and ip available for prompt 
pif at prices quoted F.0.8. shipping points. 





Current General Offerings 


Sausage & Bacon 
2383—BACON SHINGLING, WEIGHING & PACK- 


AGING LINE: Standard Knapp mdl. Em-129, in- 
stalled late 1958—like new ..........___- 15,000.00 
2336-—BACON PRESS: Anco #800 _______ $ 2,750.00 


gla COOKER: stainless steel, 2-cage 
cap., ” high x 67” wide x §? long, with | HP 
pump., excel. cond., crated ready to go $ 1,750.00 
2319—VACUUM MIXERS: i) Buffalo #4A, 10004 
cap., tilt type, 10 HP mfr. ......____ea. 150.00 
705—MIKER: Buffalo 4A, 1000# cap., we tilt 
795.00 


2378—MIXER: Buffalo #4A, 10007, 10 ones 750.00 
2306—MIXER: 2007 cap., newly tinned bow! & pad- 
dies, 2 HP gearhead mtr. __.._.....-__- $ 425.00 
2379—STUFFERS: (2) Boss 5007 
2380—STUFFERS: (3) Boss 4007 -....__ a. $ 

2304—GRINDER: Anco #766A, 3%” plates & 
MONON Sock eee ee $ 895.00 
_ooe Buffalo 66B, stainless steel : eee 


Pp in Anco mdl. 832 w/#834 Stacker. Check 

Weigh & Bagger Conveyor; 3 mdl. #253 Exact 
WONT SARIN eee Bids requested. 
2382—SLICER: U + = 170GS, w/conveyor belt 
attachment, '4 HP mtr. __._-_..._______ 850.00 


1957—SLICER: U.S. #I70GS, late model, w/grouper 
$ 950.00 








FRC RSET SRE Sai BIR ESE 
2298—SLICER: U.S. H.D. #3, mtr., stand __$ 895.00 
2311—TY-LINKER: automatic, latest model 122 AC, 
hes hee $1350.00, with ‘stainless steel “ top 
SSN MRT Dae ene caer ANS EEE 500.00 
isectoal MOLDS: a) ¢ Globe Hoy oe stain- 
less steel, 10” x 4%” x 454” ________ a..$ 7.50 
2187—LOAF PANS: (400) & Psi —— 
6# cap., 10” x 5” x 4”, A-I cond. __ea. $ 2.25 
2314—HAM & BACON TREES: (45) 3-stations, 12” x 
32”, closed ends, double trolleys __..ea. $ 7.50 


Rendering & Lard 


bg Bag pr power PRESS: French Oil Mill, 300 ton, 
mie Sl" SIGG OOIND oo Se 2,850.00 
ora HALaMEain — type B-3, 20” x 12” 
opening, 25 HP mtr., only | yr. old ____- .00 
4271—BLOOD DRYER: Anco 5’ x 16’, flat heads, 
40 ge, Fe RE ALARA DR mele $ 2,500.00 
4\ i8-COOKERS: (4) Anco 5x9, IOHP._.ea. $ 1,750.00 





Miscellaneous 


2384—KETTLE: 200 sotee stainless steel, 904 W.P., 
48” dia., 57” high, 1'/” drain valve__Bid requested 
2385—BARREL WASHER: similar Anco #41, 
7/2 HP V-belt drive 
ae Bo PRESS: Griffith w/hydraulic mune, 


2387—MEAT egg A & Anco, 65” * ~~ x aie 
high, 19” dia. x 2/4” 30.00 

2388—HAM & BACON Inox: (13) Globe “—, 
OA '63!/2” x 381/44” x 40” 

2389—SAUSAGE yrs TRUCKS: (15) Globe #70, 
63” x 37” x 25” high, RT wheels ___ea. 

2331—TRAILER TANKS (8) Globe #7226, wat wheel 
& casters newly regalvanized ea. $ 


galv., 
850. 








2330—PAN TRUCKS: an similar Siobe 7323, 7 
x 26% x 3” deep RT load wheels & 1 RB 
caster, ‘ook veqabenhiad ieneweses ea.$ %%.00 


All items subject to prior sale and confirmation 
© New, Used & Rebuilt Equipment 
® Liquidators and Appraisers 


WRITE FOR FULL PARTICULARS 
1631 S$. Michigan Ave., Chicage 16, Ill. 


WAbesh 2-5550 








407 SO. DEARBORN ST., CHICAGO 5, ILL. 
THE NATIONAL PROVISIONER, JANUARY 9, 1960 


BARLIANT & ©. 















POSITION WANTED 


CLASSIFIED ADVERTISING ‘coninves tron pave 6 


HELP WANTED 


HELP WANTED 








FOOD TECHNOLOGIST—CHEMIST (37): Avail- 
able after Feb. 15, 1960, «n return from Europe 
for consultant contracts in the me.t packing in- 

+4 sh] + 


OVERSEAS MASTER MECHANIC 
Challenging opportunity available in Buenos 
Aires, Argentina, for packing plant master 





dustry. Will resp mana 
position on a permanent basis if desired. Experi- 
ence in laboratory development ani operation, 
quality control, product development, inplant op- 
erations and latest technical developments in 
materials and methods. Self reliant but with 
excellent contacts in the food industry. W-8, THE 
NATIONAL PROVISIONER, 15 W. Huron St., 
Chicago 10, Ill. 





PRODUCTION—SALES—MERCHANDISING: Over 
eleven years’ experience with large packer. 
Have fully d beef, lamb, veal op- 
erations throughout midwest. Fluent knowledge 
of entire operations, procurement through sales. 
Have extensive background in sales to chains, 
jobbers and wholesalers. Age 32. Interview Chi- 
cago area only. W-535, THE NATIONAL PROVI- 
SIONER, 15 W. Huron St., Chicago 10, Ill. 


SAUSAGE FOREMAN—PRODUCTION SUPERIN- 
TENDENT: Lifetime experience. Cost and quality 
conscious. Available immediately. W-518, THE 
NATIONAL PROVISIONER, 15 W. Huron St., 
Chicago 10, Ill. 











GENERAL SUPERINTENDENT: 12 years’ experi- 
ence in packing house. Excellent knowledge of 
quality production, cost and labor relations. Pre- 
fer northwestern U. S. or Canada. Age 31. W-9, 
THE NATIONAL PROVISIONER, 15 W. Huron 
St., Chicago 10, Ill. 





EXPERT SAUSAGE FOREMAN: 25 years’ suc- 
cessful experience. Efficient in cost and quality 
control. Available immediately. W-10, THE NA- 





TIONAL PROVISIONER, 15 W. Huron St., Chi- 
cago 10, Ill. 
SAUSAGE MAKER: Young German _ sausage 


maker seeks job with progressive firm. Prefer 
midile west or west. W-11, THE NATIONAL 
PROVISIONER, 15 W. Huron St., Chicago 10, Ill. 





CASING FOREMAN: 25 years’ experience. Wants 
a chance with a reliable packer. Nick Sekas, 
522 W. North St., Piqua, Ohio. 





hanic with maint construction, re- 
frigeration and power plant experience. Prefer 
married man with engineering degree, age 35-45. 
Reply in confidence, outlining qualifications, 
size of operations supervised and reason for your 
interest in a South American assignment to W-1, 
THE NATIONAL PROVISIONER, 15 W. Huron 
St., Chicago 10, Ill. 





A NEW YEAR’S INVITATION 
Somewhere in this country is an exceptional 
sausage supervisor with knowledge, experience 
and imagination worthy of an almost new in- 
dependent govt. inspected sausage plant capable 
of 100,000% per week. This plant can furnish 
satisfaction through accomplishment coupled 
with good income and the usual fringe benefits. 
This plant is in an upper Midwest capitol city. 
Write for an application; we will keep it con- 
fidential. W-2, THE NATIONAL PROVISIONER, 
15 W. Huron St., Chicago 10, Ill. 





OPENING WITH NATIONALLY KNOWN 
SEASONING COMPANY 


Advancement of sales personnel avails estab- 
lished territory of Michigan, northern Ohio and 
northern Indiana. Wonderful opportunity. Ex- 
perience in food industry helpful, but not nec- 
essary. Will train. Reply in confidence, giving 
details of experience. W-547, THE NATIONAL 
PROVISIONER, 15 W. Huron St., Chicago 10, Ill. 





PLANT SUPERINTENDENT 

FOR MODERN PLANT: In southeast, specializing 
in sausage products in sizeable volume. Must 
have managerial ability to effectively supervise 
and co-ordinate all phases of production, packag- 
ing, housekeeping and to control high standards 
of quality. Prefer man with southern experience. 
Our employees know of this ad. Give complete 
personal background, training, experience, and 
all former employment information, all of which 
will be held in strict confidence. Reply to Box 
W-13, THE NATIONAL PROVISIONER, 15 W. 
Huron St., Chicago 10, Ill. 


- call on chain stores in New Orleans area. Salary 








MASTER MECHANIC WANTED 
WITH ABILITY: To full hani 
pervision of independent meat packing plant. 
branches. Must be expert in refrigeration, ¢ 
tricity, steam and packing house machinery - 
general. To assume purchasing and in: 
of additional equipment in the present and re 
plants. Replies confidential. W-12, THE Wa) 
TIONAL PROVISIONER, 15 W. Huron St. Chi. 
cago 10, Ill. ? 



























EXECUTIVE CALIBER MAN: With following 

sale of chemical specialties, curing and . 
ingredients, meat additives etc. We will we 
with you to develop and manufacture your 
uct ideas—new or established—on a profit 
ing basis. Outstanding growth opportunity 
young, growing Chicago area firm. Our emp) 
know of this ad. Reply in confidence to. Box 
W-14, THE NATIONAL PROVISIONER, 15° 

Huron St., Chicago 10, Ill. 





















MAN EXPERIENCED: In the meat > 
dustry, to travel portion of time. Set ao a 

for purchasing meat and meat by-products | 

over the U. S. This is an important post ¢ i 
excellent salary. Permanent position. Natio 
sales. BURTIN HILL, President, Hill Packing 
Topeka, Kansas. 


















SALESMAN: Long established meat packer 
excellent opening for high caliber salesman to 







guarantee plus bonus on sales. Mail resume, 
Replies held confidential. W-15, THE NATI 
PROVISIONER, 15 W. Huron St., Chicago 10, Ii. 










TOP AGGRESSIVE SALESMAN: Wanted to han- 
dle house and jobber accounts. Must be able to 
handle grading, tagging and movement of 150 
cattle daily. Age 30 to 40. W-17, THE NATIONAL 
PROVISIONER, 15 W. Huron St., Chicago 10, ii, 





SAUSAGE MANAGER: Thoroughly experienced 
man to manage the Sausage Department of a 
progressive Midwestern packer. We offer an un 
usual opportunity for a lifetime career with ex- 
cellent salary and fringe benefits. Reply in full 
confidence to W-3, THE NATIONAL PROV: 
SIONER, 15 W. Huron St., Chicago 10, Ill. 























- BEEF VEAL PORK LAMB 


- ALL BEEF FRANKFURTERS 


- Complete line of SAUSAGE AND SMOKED MEAT 
- WEST VIRGINIA SMOKED HAM 


* CANNED HAMS and PICNICS 


let us work with you... 
HYGRADE FOOD PRODUCTS CORP. 


EXECUTIVE OFFICE: 281) Michigan Ave., Detroit 16 


—————— 





Geo. Hess 


HOG BUYERS EXCLUSIVELY 


Murray H. Watkins 


HESS, WATKINS, FARROW & COMPANY 


Indianapolis Stock Yards ° 
Telephone: MElrose 7-5481 4 


W. E. (Wally) Farrow 
Earl Martin 2 


Indianapolis 21, Ind. 














$8 


WESTERN BUYERS 


LIVESTOCK BUYERS 
Phone: Cypress 4-2411 
ALGONA, IOWA 











WE BUY HOGS IN THE HEART OF THE CORN 


16 OFFICES TO SERVE YOU 























A NATIONAL PROVISIONER PUBLICATION 


5 1 seul 


SUPPLY CLEANING 
COMPOUNDS q 


You'll find them ell listed in the 
“YELLOW PAGES" ef the Meat Industry .. . 


starting on page 43 


for the Meat inc 
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